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Heres the Lecithin uiz 





that explains the big swing to Centrol 


color, 

mace 
yean oil, 
orizing 


pack 
one 
Aut , 


FREE, FOR COMPARATIVE TESTING. If you now 
use lecithin, mail coupon, today, for FREE sample of Centrol. ‘ ‘ 
See for yourself why some of America's largest users of Lecithin “<e THE CENTRAL SOYA COMPANY 
are now specifying CENTROL. ot Products Division Dept. E-15 
~ Ft. Wayne 2, indiana 


€ E ® T a o L Please send, without obligation, sample of Centro! Lecithin. 


Name of Company 


LECITHIN He 


City 
Laboratory -controlled from bean to finished product Your name 


A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. * ‘One of the 
world's largest soy processors ...makers of Mel-K-Soy, Hi-Soy,Soy-Wip 
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MATCHLESS FLAVOR 
PROVEN ECONOMY 





EW flavors in their natural state have and aroma of this delicious berry, lead us to 
more tempting appeal—and therefore, more commend particularly the following flavors 
right to faithful reproduction for commercial’ for use in cream centers, hard candies, cor- 


use—than that of luscious, sun-ripened straw- dials, starch gums and jellies, etc. 

berries. Nor is there any flavor more difficult FRITZBRO HARD CANDY FLAVOR IMITATION STRAWBERRY 
of precise duplication. . . . The fidelity and FRITZBRO AROME STRAWBERRY IMITATION 
economy with which our strawberry special- EKOMO FLAVOR IMITATION STRAWBERRY 

' y mesg tg OIL SOLUBLE STRAWBERRY IMITATION NO. (2008 
ties produce the characteristic effect, flavor es and OTHERS 


Write for samples and prices 


ERITZSCHE BROTHERS, Inc. 


76 NINTH AVENUE, NEW sh, 
seanen STOCKS 











BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 
factories at erctirron, ". 4. ano S@e+rteans (vae) PRaANCE 
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THE SPANIARDS WERE SO FOND 
oF CHOCOLATE TuaT THEY FORBADE 
ITS EXPORT... TRAVELLING MONKS, 
HOWEVER, TOOK CHOCOLATE to 
FRANCE AND ITALY. 
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ein SUN AND WIND BY LARGER A BOOK ABout CHOCOLATE cavtep 
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“BACHMAN KNOWS CHOCOLATE" from 40 years experience 
in selecting, blending and refining chocolate for leading makers 
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If you have chocolate problems, bring them to Bachman...because 
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Many food executives, anxious to speed production and lower 
unit costs, have discovered the answer to their problem in 
Flo-Sweet Liquid Sugar. For example, in one industrial area, 
aggregate savings of over one million dollars a year are realized 
in bags and labor alone. In addition, there are many less 
tangible benefits such as cleanliness, efficiency and improved 
employee morale that are equally desirable. 


(ARE | 


(Doe = mm mw, 0 
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How it works 


Raw cane sugar is converted by us into various 
types of refined liquid sugar and specially 
processed so it can be held in that form indefi- 
nitely. The correct blend of Flo-Sweet to meet 
a manufacturer’s requirements is then delivered 
by tank truck or tank car and PIPED into 
storage tanks for metering directly into process. 


There is no manual handling whatsoever. 
Thus the plant that uses Flo-Sweet Liquid 
Sugar immediately streamlines its production 
schedules. At the same time Flo-Sweet closes 
the doors tight against contamination from 


bag lint and dirt. 





WAN ras 


Problems solved 

During the years since we originated Flo-Sweet 
we have devoted our full energies to the indus- 
trial application of liquid sugar. In working 
with food manufacturers, we have accumulated 
a vast fund of vital information on the use of 
liquid sugar in various industries. Consequently, 
we can frequently supply food manufacturers 
with data that might otherwise require much 
experimental work on their part. 


We are currently preparing a booklet detail- 
ing the many advantages of liquid sugar in 
specific food fields. If you would like a copy 
when it comes off the press, just let us know. 


A NEW WAY TO USE SUGAR 





FLO-SWELT 


LIQUID SUGAR 


THE TRADE MARKED SUGAR THAT FLOWS 


A product of REFINED SYRUPS & SUGARS, INC. °* 





YONKERS 1, N. Y. 


ORI GItIinNaATORS A WN D REFINERS Oo F tieuvuitiob SUGAR 


Copyright 1945 by Refined Syrups & Sugars, Inc. 
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FirST IN AMERICA 
BY MORE THAN 4 TO 1 


Over 80% of all the Lemon Oil used 
in America is Exchange Lemon Oil— 
over four of every five pounds. 


This overwhelming endorsement by 
the trade is your assurance that 


Exchange Lemon Oil delivers FLA- 
VOR, CLARITY and UNIFORMITY not 
found in any other Lemon Oil. 


When you buy Lemon Oil... buy 
Exchange. 





Distributed in the United States exclusively by 


DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 
Distributors for: 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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WITH... 


COMPLETE MARKET COVERAGE 





Eis 


CANDY MERCHANDISING 


THE DISTRIBUTOR'S OWN MAGAZINE 


STREAMLINED AND TIMED 


You Reach... 


Jobbers 

Syndicates 

Food Distributors 

All Types of Chains 
Grocery Distributors 
Large Retail Buyers 
Army Post Exchange 
Navy Post Exchange 
Marine Post Exchange 


No Other Publication 
Reaches All of 
These Groups 


Write Now 


+ + + + + + Be He FF 


CANDY MER- 

CHANDISING de- 

signed to fit a specific 

need—is a magazine de- 

voted to the distribution 

problems of over 9,000 

candy, drug, grocery and 

tobacco jobbers; department 

and chain store buyers and oth- 

er case lot purchasers of confec- 

tionery products. They sell 86% 

of all candy, so they must be in- 

formed of your products if you want 
them to buy. 


CANDY MERCHANDISING is your 
selling medium. Because it reaches ONLY 
volume distributors, it is the natural outlet 
for your candy advertising. CANDY MER- 
CHANDISING is the place for confidence- 
winning advertising, the common meeting 
ground of candy manufacturer and candy 
distributor. 

“C.M.” is the only magazine dedicated 
exclusively to candy jobbers. It is seasonal. 










“It Fits Your Pocket 
and The Field” 


FOR POST-WAR SELLING 


It is pocket sized, and timed for the major 
buying periods—Fall, Winter, Spring and 
Summer. The Winter issue is the well- 
known CANDY BUYERS’ DIRECTORY 
“the Red Book of the candy industry”! 


Now is the time to strengthen your rela- 
tions with volume candy buyers before the 
post-war market-readiustment period comes. 
Jobber-manufacturer relations have never 
been so important, or the need for goodwill 
and understanding so great! 


The cost of a campaign in CANDY 
MERCHANDISING is very low. A page 
in each issue of CANDY MERCHANDIS- 
ING and THE CANDY BUYERS’ DIi- 
RECTORY costs $427.50. This gives you 
a 5% discount per page on use of the four 
issues, 


CANDY MERCHANDISING guarantees 
you a circulation of 5000 per issue and 
9000 on the DIRECTORY or complete job- 


ber coverage for your advertising. 


This Is Your Market! 


for Rates and Information 
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Rum Flavor Popular in Candy 


By D. R. PINNOCK 
Wood & Selick, Inc. 


N its natural state, rum is too volatile to be ideal. It 

has to be blended with suitable “fixatives” so that the 
flavor will not evaporate, just as perfumes need fixatives 
to give them lasting qualities. Fixatives must be selected 
suitable for the product which will not only stabilize the 
flavor but will do so without adding any undesirable 
flavor of their own. 

From an old English book entitled “Conjectioners’ 
Raw Materials” by James Grant, J.P., M.S., Tech., F.I.C., 
F.C.S., and doubtless, etc., and etc., I quote: 

“Rum is that form of ardent spirit prepared by dis- 
tillation from pot or patent stills of spirituous wash ob- 
tained by the fermentation of sugar cane waste products. 
To this extract enough seconds or thirds molasses are 
added to bring the sugar content to a strength of 12-20%. 
This wort is then fermented by a special yeast, the wash 
filtered and distilled.” 

Mr. Grant goes on to describe in detail the character- 
istics and constituents of the rum so obtained, indicating 
that this is the one and only rum to be used as a confec- 
tioners raw material. Well, I agree with Mr. Grant. 

As a basic rum flavor the essential ingredient is real, 
genuine rum made from sugar cane molasses. Demerara 
Rum, made from grain, is no good as a substitute. It 
does not have the richness of flavor characteristic of 
“blackstrap” rum, derived from the heavy wort in which 
all the minerals and aromatics from the sugar cane “mas- 
secuite” have been concentrated by the numerous boiling 
and crystallizing processes it has gone through to ex- 
tract the sugar. 

In Europe, rum has been recognized as a flavoring 
for candy for many years. Rum-flavored Toffee is an old 
favorite and so-called “cordial” chocolates have always 
contained a large proportion of “rum” pieces. 

In the United States, rum-flavored candy of various 
types has been gaining popularity in recent years, and 
the public seems to like it. 





WOOD & SELICK, INC. 


36 Hudson St. New York 13, N. Y. 
473 W. Erie St. Chicago 10, Ill. 


Ferris-Noeth-Stern Co., Div. Wood & Selick, Inc. 
714 E. Pratt St., Baltimore 2, Md. 








BOUND VOLUMES OF 


Complete sets of THE MANUFACTURING 
CONFECTIONER have been brought together to 
give you a compact “library” of production infor- 
mation that you cannot get from any other printed 
source. You will welcome this opportunity to obtain 
these handsomely bound volumes as listed here for 
the low price of only $5.00 each. These volumes 
are truly “catalogs” of “How-to-make” candy infor- 
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These Volumes | 
Available ... | 


1926, 1927, 1928 (Limited) 
1931, 1932, 1933 (Limited) 


1934, 1935, 1936, 1937, 1938 
1939, 1940, 1941, 1942, 1943 


1944 


Some of these volumes are very limited in num- 
ber. Send in your orders right away before they 
are gone. We reserve the right to fill orders in rota- 
tion as received while the volumes are available. 


PRICE PER COPY $5.00 


Book Sales Dept. 


ANUFACTURING 
ONFECTIONER. 


“Read Wherever Candy is Made" 
400 W. Madison St. Chicago 6, Ill. 
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THE ANSWER TO 


“WHAT'S COOKING” 




















CONFECTIONERS 


ogcld 


CAST JELLIES * JELLIES WITH FRUIT * GUM WORK °* SLAB WORK °* SLICES 
CRYSTALLIZED & CHOCOLATE DIPPED JELLIES 





Veg-A-Loid’s unusual EXCLUSIVE 
PRODUCTION FEATURES explain 
its presence in leading candy fac- 
tories manufacturing high quality 





1. No jamming or setting in depositors. 4. Ratio of sugar and glucose can be varied to extremes. 
2. Excessive amounts of acid can be added without in- 5. . Simple to handle, to cook; unbelievably fast drying. 
ducing syneresis and setting can be controlled. 6. Kequires no hot rooms, no soaking; produces no 
3. Vege-A-Loid jellies can carry 5% more water with- foam; cannot scorch. 
out any bleeding or sweating. 7. A real time and labor saver. 


Veg-A-Loid is firmly established as a superior candy colloid that assures improved preduct taste and quality; saves 
time and labor. A sample batch will quickly convince you of Veg-A-Loid’s outstanding performance. Write for it today 


—ask for Recipe M. Consult our Service Department, always ready to help you. 
Y Co. 


Z.H. 


MANUFACTURING SPE ALISTS TO THE FOOD INDUSTRY 


245 Seventh teenue, New York, N. Y. 
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Appearance in foods, especially candies, 
is responsible, more than anything else, 
for initial sales. So it’s important that 
first impressions be good—and iasting. 

Peacock Brand Certified Food Colors 
give true, natural color to all candies, 
they insure uniformity, and the word 
“CERTIFIED” spells purity in capital 
letters, for your customers’ protection. 

For over 25 years Stange has been the 
leader in producing colorings for the 
candy industry—Stange means uniform- 
ity and purity, Peacock brand means 
greater eye appeal. 

If you have a coloring problem, let the 
Stange research staff take it on their 
shoulders. Peacock Brand Certified Food 
Colors is sold by leading jobbers and 


supply houses all over the country. 








Wm. J. Stange Co. 
2539 W. MONROE ST. « CHICAGO 12, ILL. 








| It Will Save YOU Money to | 
Contact ME Before Purchasing | 
| 


Any Type of Egg Products 


| FROZEN—DRIED—SHELL | 
| WHOLE EGGS—45 SOLID PLAIN YOLK—NOODLE YOLK | 
| SUGAR YOLK—WHITES—DRIED YOLK—ALBUMEN 


I can furnish any type of inspection you desire. | 
*U. S. Veterinary Corps, *A, M. A., *Government Resident. 


Write Today for Prices and Information 


H. E. EDSON 
110 N. FRANKLIN ST. CHICAGO 6, ILL. | 
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Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 


FROZEN WHITE « FLAKE ALBUMEN « POWDERED ALBUMEN 
SPRAY ALBUMEN «= also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (c subsidiary of poucnut corr. oF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witcHITA FALLS 


Texas 


CHICKASHA 
Oklahoma 


McKENZIE 
Tennessee 


NASHVILLE 


Tennessee 








IMITATION 


So true to the taste of genuine 
Vermont Maple, that your candies 
flavored with it are guaranteed 
new sales appeal. 

Just the thing for cream centers, 


bonbons, etc. 


Write us for a working sample. 





Ps gm Pla 


MAPLE 


FLAVOR 





POLAK & SCHWARZ, INC. 


667 WASHINGTON 


for January, 1945 
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A Report On The 1944 Activities 
The N.C.4. 


Of The Council On Candy 


By THEO. STEMPFEL, Chairman 


T was less than nine months ago that the program 

for the advancement of candy as a food, approved 
a few weeks earlier by the board of directors of the 
National Confectioners” Association and NCA’s council 
on candy, was formally presented to the industry. Dur- 
ing those nine months there has been a great deal of 
talk about what the council was going to do. . . cou- 
pled usually, of necessity, with a fervent plea for funds. 

This is our first report on what the council on candy, 
thanks to the generous support of an overwhelming num- 
ber of candy manufacturers, jobbers, salesmen, suppliers 
and retailers, has done. 

It is a report, we think, in which the entire industry 
may take pride—not only because so much has been 
accomplished to date, but because such a firm founda- 
tion has been built for the future. 

Let’s review, briefly, why the program was launched 
and why the industry’s leaders, meeting last March. con- 
sidered the objective sufficiently important to warrant 


come Ne Sas ine 
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1s AccerTeo * 
This PLATFONM  pusuications td 
meoicat ASSOCIT 
tHe AMERICAN 
in the diet o* 
quirements. 


COUNCH OM CANDY of the NATIONAL CONFECTIONERS” ASSOCIATION 
. ADOUSATERS, Orel NORTH ia Saust STORET, ChacAGO 2. numoe ; 
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the expenditure of a million dollars, over a two-year 
period, to insure progress toward reaching that objec- 
tive. 


Candy Production Increased 


First, candy production has been materially expand- 
ed to meet wartime demands. In 1942, we had 2,519 
million pounds of candy to sell. In 1943, there were 
2,561 million pounds. In 1944, the total will again 
be higher. We’ve been glad to; have so much candy, of 
course, because with candy in all of the field and emer- 
gency rations, with military overseas resales running 
more than 300 million 5c items a month, with Army 
and Navy installations in this country pleading for more 
candy, with war workers and civilians clamoring for 
candy, we have been able to sell every ounce of candy 
which could be produced. In fact, “SELL” is hardly the 
word. We have taken orders. 


When rationing is no longer necessary, when ingredi- 
ents and manpower are again freely available, are man- 
ufacturers going to forget the “know-how” they've 
learned in the war years? Are production facilities go- 
ing to be curtailed? Certainly not! Candy is going to 
pour from our factories. Will we be as glad to see it 
then as we would be right now? 


Well, that depends on the second point—consump- 
tion. Will demand keep up with production? 

The truth is that nobody knows. Millions of young 
Americans have learned how good candy is, and what 
a fine energy food it is. They won't stop eating candy 
overnight. Neither will the war workers, returned to 
civilian jobs, nor the civilians themselves—people who 
at least read in newspapers of candy’s marvelous war 
record. The industry’s own merchandising, selling and 
advertising will be better after the war than before— 
we hope! 


But there are other factors to consider, too. 

1. The national income will go down. That means 
less money in the hands of the public for all purchases. 

2. Competition between industries, and between pro- 
ducts, will be terrific . . . and probably nowhere more 
intense than in the food field. The human stomach will 
hold 40 ounces, no more and a full stomach is no mar- 
ket for anybody’s products. There will be smart mer- 
chandisers, amply equipped with folding money, on the 
job to see to it that each stomach gets its share of 
bread, meat, oranges, soft drinks, cereals and vegetables 
—yea, even extra shots of yitamins and minerals in 
pill form. The battle lines are already forming. 

3. As the industry has been painfully aware, there 
has been a steady barrage of anti-candy propaganda— 


(Please turn to page 58) 
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, ae is the approximate number of 
persons, big and little, in our Sales Area! They 
jingle with silver! They love candy! 


May we INTRODUCE you? 


Our executives and field representatives know 
this rich area in detail through years of friendly 
association and helpful cooperation with its 
whoiesale and dealer personnel. We can build 
your lines into volume distribution quicker and 
at less cost! 


BAA 2 2a aeaaZwaS 
CELE SS SS 


That means experienced supervision of all 
ve ‘t rn Main Office and Warehouse, Louisville, Ky. 


Centrally located. Capacity 400 carloads. 
Streamlined facilities. Unexcelled track- 
and executing complete advertising and selling age facilities. Lowest insurance rates. 


campaigns, when desired—or we follow through 
with your program. 


marketing details vital to the sales-success of your 
lines. A cooperation that includes originating 





WRITE TODAY FOR PARTICULARS 10 FIT INTO YOUR POSTWAR PLANS. 
BE READY 10 GO IN THIS AREA WHEN THE "STARTING GATE IS SPRUNG!” 





PICKRELL & CRAIG CO. 


Established 1902—Incorporated 1910 


OTIS W. PICKRELL SAMUEL McDONALD 
LAWRENCE K. TULEY HARRY E. GATZ 
Vice President Secretary 


LOUISVILLE LEXINGTON 
Gateway to the South . MIDDLESBORO Heart of the Bluegrass 
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Liquid Sugar In The Candy Industry 


By ROBERT WHYMPER 


This is the first of a series of articles on liquid sugar 
written especially for THE MANUFACTURING CONFECTIONER. 


The Birth and Coming-of-Age of Liquid Sugars 


ll of us have at one time or another wondered 

why some bright idea that has just been put into 
effect was not considered many years before—and we 
metaphorically kick ourselves for not having thought of 
it a long time previously. But, if one takes the trouble 
to investigate, it will usually be found that the idea was 
in process of evolution often through many generations 
and was not created on the instant or out of the air in 
the mind of any one man, but that it had to await the 
concatenation of circumstances necessary for its fulfill- 
ment—the right man at the right time in the right 
place. 

The progression of modern Liquid Sugars from an idea 
to an institution in America is both dramatic in its 
accomplishment and a particularly interesting case for 
the analyst to study because it bears several unusual 
features. 


Honey—The First Liquid Sugar 


Firstly, the idea is as old as the flowers and the bees, 
since Honey was the first ‘Liquid Sugar’ in general use, 
and Honey remained the only sweetening agent in Eu- 
rope for foods and drinks from time immemorial down 
to the 12th century A. D. It might, therefore, have been 
expected that someone in the rapidly growing Refining 
Industry during the past 650 years should have hit 
on the idea that there were certain advantages in the 
‘liquid’ form of Sugar over the dry, especially if that 
‘someone’ had had any experience in the more modern 
processing of foods and drinks. But the introduction of 
Cane Sugar Refineries to Europe in the 16th century was 
the sign for the Jones’ that liquid Honey was no longer 
the fashion among the ‘best people’ and that, if the 
Smiths wanted to keep up with the Jones’, the new form 
of white ‘Loaf Sugar’ should be found on their table. 
And this cult of dryness and whiteness by housewives, 
and by food-manufacturers catering to their whims, has 
persisted down to the 20th century and is only now 
being, in turn, outmoded by such revelations as the 
plethora of essential vitamins and minerals to be found 
in the less-processed and usually darker-coloured food- 
stuffs—the hitherto unconsidered deficiencies of which 
in man’s daily diet being responsible for the poor phys- 
ical condition of most city-dwellers, if the nutritionists 
are to be believed. 


The shape of the Sugar ‘Loaf’ (perpetuated in ‘Sugar- 
Loaf Mountain’ inating the harbour of Rio de 
Janeiro, and in England, Maryland U.S.A., Newfoundland 
and S. Africa,) was originally designed to facilitate the 
drainage of mother-liquor from the Sugar Crystals, but, 
with the introduction of high-speed centrifugals, ‘Loaf’ 
Sugar is seldom seen today. It may, however, be of 
interest to note that the ‘Loaf’ form of Sugar is still 
in demand in some parts of C. and S. America, and 
especially in N. Africa where much freight is_ still 
carried across the deserts on camels, and the cone-shape 
of the ‘Loaf’ fits snugly on the camel’s sides which any- 
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thing like bags of Granulated or square boxes would 
quickly rub raw. Some of the Granulated sent from 
the U. S. to N. Africa is today being moulded into cone- 
shapes on the other side to meet this demand which was 
formerly supplied largely by the Lebaudy Refineries in 
France. But since the death of the almost fabulous Le- 
baudy who, in full regalia, with a crown on his head 
and enthroned in the midst of a glittering court, claimed 
to be the King of the Sahara, one has heard little of the 


‘ Lebaudy Refiners or their ‘Loaf’ Sugar. 


The first Liquid Sugar or Honey was, then, generally 
discarded in favour of the more fashionable dry as 
soon as ‘Loaf Sugar’ became the vogue in Europe some- 
where after the reign of the much-married but persist- 
ently merry Monarch Henry the Eighth of England, for, 
while it is said that a few pounds of ‘Loaf Sugar’ were 
sent to his Majesty as a curiosity, all the recipes for 
confections, much beloved by his many Queens, still 
called for Honey. 

It was not long after the Cane Sugar Refineries began 
to operate that, of course, molasses, treacles and other 
liquid by-products of white Sugar refinement appeared 
on the market. But the point that should be particularly 
noted here is that, apart from any snobbishness or ig- 


Granulated sugar molded into cone shape for shipment to North 
Africa. Photo courtesy, Refined Syrups & Sugars, Inc. 
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norance on the part of the consumer, the Refiners were 
devoting their whole attention to making dry, white 
‘Loaf’ and Granulated Sugar until it became an obses- 
sion so strong with them that it apparently blinded 
their eyes to all other potentialities of their business 
for some 6 1-4 centuries or, say, from 1300 A. D. (when 
the manufacture of ‘Loaf’ Sugar is said to have been 
started in Europe by a Venetian) to 1925 A. D. when 
Liquid Sugars again came into being in America on 
the large scale and became a challenge to the dry in 
very many directions. For too long, dry Granulated 
Sugar was the ‘totalitarian’ god of the Refiners, and it 
was a wholesome lesson, long overdue, when Liquid 
Sugars began their iconolastic career. 

But make no mistake—the Refiners did a very fine job 
in perfecting what is today the unique and most eff- 
cient manufacture of a product which is admitted by 
all ta be the purest and most highly calorific food-sub- 
stance at the cheapest price to the consumer in the 
present-day world. It must, however, also not be over- 
looked that the calorific and nutritional values of com- 
modities to the consumer are not the only items of 
importance to be considered in industry—there is also 
the most important matter regarding the ability of a user 
to put to the best advantage the Sugar, for example, 
with which he is supplied. And, if the user can get one 
type of Sugar that suits ‘his purposes better than an- 
other, he would be just plain ‘dumb’ if he did not 
choose the type that gave him the best results in qual- 
ity and dollar-return. 

Liquid Sugar in the form of the sweet juice of the 
Sugar-cane was reported as a “discovery” by Nearchus, 
the Greek admiral appointed by Alexander the Great 
to tour the world, in 325 B. C.; and Lucian, about 
150 B. C., tells of Sugar-cane juice being a common 
beverage among some oriental peoples. Galen, the fa- 
mous physician, was prescribing the juice of the Sugar- 
cane as a benign medicine also about 150 B. C. It was 
not, however, until 625 A. D. (some 7 1-2 centuries 


later) that Sugar, as such, was first shown as a curiosity 
in Europe, and not until the 16th century (about 9 
centuries still later) that ‘Loaf Sugar’ was first manu- 
factured in England by the Venetian’s process. As we 
have already noted, white Sugar in ‘Loaf form was 
still a rarity in Henry the Eighth’s reign (1491-1547). 

Then again, in Japan, a sweet syrup (mostly dex- 
trose, maltose and dextrins), made from rice and known 
as “Amé,” has been in existence for many centuries 
and has become part of Japanese mythology owing to 
the antiquity of its ‘divine’ origin. The ‘Corn Syrup’ 
or ‘Glucose’ of the West and its improved form ‘Sweet- 
ose’ which more nearly approaches “Amé,” and ‘Nulo- 
moline,’ the pioneer of the ‘artificial Honeys’ and other 
brands of Invert Sugars, are, however, too modern to 
call for more than mention as further examples of sugars 
other than Sucrose in the liquid form. Thus, it will be 
seen that some sugars in a liquid state have been known 
and in use for considerable periods of time. 

Purely for those interested in antiquities, the first 
known mention of the Sugar-cane is that appearing in 
the Atharva-Veda (one of the most ancient and sacred 
books of India) more than 3,000 years ago— 

“I have surrounded thee with a clinging Sugar- 

cane 

So that thou shalt not be averse to me.” 

We shall not comment on the possibility of this am- 
orous operation, but we suggest that this is probably 
the first reference also to a “Sugar Daddy.” 

The obsession of the Refiners in the making of Dry 
White Sugar, mentioned above, was undoubtedly respon- 
sible for much of the lack of enterprise in the Sugar 
Industry in other directions. It was, for example, re- 
sponsible for their failure to spot concealed in the corn- 
patch and woodpile the alert alchemical nigger that 
would produce Dextrose to become a serious rival in 
the affection of many former Sugar-users to the sweet- 
er, dearer Sucrose, the only child of the Sugar Refiners. 
But even this jolt to complacency was not enough to 


Liquid Sugar System. Photo Courtesy Refined Syrups & Sugars, Inc. 
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The Wrap-O-Matic family is growing tremendously 
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benefits of flawless Wrap-O-Matic wrapping. Here are 
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for our new illustrated brochure and complete details. 
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Mama?! 
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she has always been sold on licorice made with 
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change the old order of the ‘dry’ school. and it required 
the later introduction of liquid sugars, a real advance 
in the sugar industry, to set the flood in motion. 


Savings and Cleanliness When 
Liquid Sugars are Used 


The time of introducing Liquid Sugars was most fa- 
vourable, though it must have been a little trying in 
the earlier days to the pioneers, struggling to perfect 
their products and market them, to be met at every 
turn by opposition of the larger, older and more finan- 
cially powerful producers of Dry Granulated Sugar. But 
it was the time when increasing pay-demands by Labour 
were becoming very embarrassing, and all wise execu- 
tives were looking for ways and means for cutting down 
the cost of manpower in their factories—and for this 
reason, because it was logical, not only could Liquid 
Sugars not be killed by opposition, however well organ- 
ized, but they became such necessities and. they thrived 
so exceedingly that even the former “antis’” were soon 
compelled to offer their own types of Liquid Sugars in 
defense against the ever-growing competition from the 
first specialists in the field. This is as it should be in 
a country of free enterprise, though it may take some 
time for the more conservative ‘drys’ to catch up and 
learn the technique of the first ‘wets —especially in 
the matter of Sales and Service. 


lf, however, the moment of introduction, some 19 
years ago, was psychological for the reasons given, the 
present time is even more auspicious for the greater 
growth in the use of Liquid Sugars. For, from the sani- 
tary standpoint, Liquid Sugars are ideal for handling in 
all food-factories and far superior to Dry Sugar in that 
respect-—and it should not be overlooked that the ques- 
tion of sanitation in food-factories is receiving more 
and more attention at the hands of the government in- 
spectors. 


Special Liquid Sugars and Service with a Smile 


The old dry Granulated Sugar Makers had never giv- 
en very serious consideration ‘o manufacturing special 
Sugars to meet the needs of their customers requiring 
special types for their own specialties. There are, of 
course, exceptions to this generalization. but it had for 
too long a time been mainly a matter of taking orders 
over the ‘phone’ for Granulated Sugar only—and once 
again during the present war. when anything sweet is 
acceptable, there is further excuse to refuse to consider 
‘specialty’ Sugars. But the Liquid Sugar Refiners, by rea- 
son of their greater adaptability and flexibility (not suf- 
fering from hardened arteries as yet), are giving valuable 
service to their customers and prospects in the use and 
handling of their several and varied products, so far as 
war- conditions allow, through skilled, trained and spe- 
cialized craftsmen in a number of different industries. 


Today, anything sweet can be sold at a_profit—-to- 
morrow. who knows? But the best bet is that those 
Sugar producers who are now giving the best service 
will get more than their well-deserved share of business 
when peace and more normal times are restored to us. 
The Candy Industry, which experience has shown is 
ideally suited to the use of Sugars in liquid form for 
Hard Candy, Fondant, Caramels and the like. has been 
receiving very special attention from the Liquid Sugar 
Refiners and will be one of the main beneficiaries of 
the research work that has been and is being conducted 
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in their up-to-date experimental laboratories and kitch- 
ens. 


The recent formation of The Sugar Research Foun- 
dation, to which also the Liquid Sugar Refiners are sub- 
scribers, is, however, an indication that the Sugar In- 
dustry, as a whole. has at last realized that it must wake 
up and see an oculist—and its choice of Dr. Hockett is 
a wise one. Good luck to him and it! 


Sugar Research Foundation 
Additional Grants to Scientists 


Six additional grants to scientists, bringing to more 
than a quarter of a million dollars those made during 
the past year, were announced on December 8 by the 
Sugar Research Foundation in its program of sponsoring 
scientific research in leading universities to find new 
industrial uses for sugar and establish the role of sugar 
in the human diet. 


The grants were announced by Dr. Robert C. Hockett. 
Scientific Director of the Foundation at a meeting of the 
Board of Directors at the Hotel Biltmore. The six scien- 
tists to whom the grants were made, are: 


Professor L. Emmett Holt, Jr., Department of Pedi- 
atrics, Johns Hopkins University Medical School, for 
studies relating to synthesis of B vitamins by bacteria 
in the human intestinal tract with special reference to the 
influence of various carbohydrates. 


Professor Andrew Van Hook, Department of Chem- 
istry, Lafayette College, for study of the kinetics of 
sucrose crystallization. 


Professor J. M. Neill, Department of Bacteriology and 
Immunology, Cornell University Medical College, for 
investigation of traces of serolegically active polysac- 
charides in sugar. 


Professor C. P. Richter, Psychobiological Laboratory, 
Johns Hopkins University Medical School, for investiga- 
tion of nutritive values of soft and raw sugars, and of 
the carbohydratethiamin ratios taken by rats allowed 
tree selection of all required nutrients. 

Professor John Haldi, Department of Physiology. 
Emory University School of Medicine. for study of blood 
sugar levels in human subjects following high-protein 
and high-carbohydrate meals of isocaloric value. 


Professor W. V. Cruess, Chief, Fruit Products Division, 
Agricultural Experiment Station, University of California, 
for study of sugar in quick freezing of fruit products. 

Professor Carl W. Borgmann, Engineering Experiment 
Station, University of Colorado for pilot plant produc- 
tion of D-fructose (levulose) from sucrose and investi- 
gation of methods for separating dextrose and levulese. 

The Sugar Research Foundation, of which Joseph F. 
\bbott, of New York, is president, is composed of 
growers and processors of cane and beet sugar in the 
continental United States, Hawaii, Puerto Rico, Cuba 
and Canada. ; 

The first grant by the Foundation created the Sugar 
Research Foundation Laboratory at the Massachusetts 
Institute of Technology. It constitutes a training and re- 
search center for carbohydrate chemists. Pure and ap- 
plied research in the field of organic chemistry as it re- 
lates to the sugars is in progress. 

Dr. Hockett is on leave of absence from M.I.T. where 
he is Associate Professor of Organic Chemistry. 
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STEARIC ACTD-—-"WHITE GRAPHITE? 


By W. H. CHILDS 
Technical Editor 


The Manufacturing Confectioner 


Pens owes much to the druggists 
who may rightly claim the dis- 
tinction of being the first manufac- 
turers and “dispensers” of this deli- 
cious food.,; Today, we find one type 
of candy made on pharmaceutical 
equipment—the so-called hard mints. 
These mints are made by subjecting 
finely ground sugar to a high pres- 
sure, thereby shaping it into the de- 
sired form. Prior to pressing, a 
small amount of mineral oil, stearic 
acid or other binder, flavor and color 
are added to the sugar.» 


Materials to be compressed usually 
require some simple treatment to in- 
sure proper machine operation and to 
make nice appearing products. Very 
fine powder feeds unevenly and im- 
prisons air which tends to split the re- 
sulting tablets. Therefore, the powder 
is granulated. This is accomplished by 
moistening the powder with a suitable 
liquid, rubbing through a sieve, and 
then drying. In order to make the tab- 
let hold its shape after pressing. a 
binder is added: for mints. gums. 
corn syrup or gelatine may be used. 


Lubricant is Needed 


Because some of the granulations 
may stick to the inside of the die or 
to the faces of the punches on the 
press, a lubricant is required. This 
is added to the dry granulations. This 
brings up the interesting use of an 
ingredient as an internal lubricant 
And for candy products, no material 
may be used which might be con- 
sidered deleterious or detrimental to 
health. Terra alba, barytes or talc 
are specifically prohibited in candy. 


Stearic acid answers the require- 
ments: it is an efficient lubricant and 
it is a nutritive product. Yet. here 
again we come up against a product 
often neglected by the candy manu- 
facturer—a little known “orphan.” 


Stearic acid is a saturated solid 
fatty acid, CH;(CH_.) ;,;COOH, which 
is obtained from animal or vegetable 
fats by pressing. Commercially, the 
triple pressed grade is the highest 
grade produced. Single, double and 
triple pressing differ from each other 
in the degree of pressing which gov- 
erns the completeness of the removal 
of oleic acid. Cold pressing removes 
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the liquid oleic acid and hot (steam) 
pressing the resulting cold-pressed 
cake, produces the stearic acid. 


An exceptionally pure stearic acid 
has been prepared by H. A. Schuette 
and D. A. Roth, from castor oil. This 
was produced by dehydroxylating the 
12-hydroxystearic acid, which was 
prepared in a pure state by the al- 
coholysis of fully hydrogenated cas- 
tor oil. While a yield of 40 to 50 
percent may be obtained, the method 
has not as yet been extended beyond 
the laboratory stage. 


The U. S. Py, states that stearic 
acid is a mixture of solid acids con- 
sisting mostly of stearic and palmitic. 
The product is hard, white or faintly 
yellowish, somewhat glossy, either a 
crystalline solid or in powder form 
having a slight odor and taste. It has 
an Iodine Value (Hanus method) of 
not more than 4. 


Stearic acid; U. S. P. has a titre of 
136° to 132° is very slightly soluble 
in water, but is soluble in alcohol. 
ether, benzene, chloroform, acetone. 
and amyl acetate. Stearic acid may 
be made synthetically by the hydro- 
genation of cottonseed or other vege- 
table oils. 


Small Quantities Needed 


While only a small quantity of 
stearic acid is required in the form- 
ula for mint manufacture, it is im- 
portant to use the hichest grade of 
material obtainable. Oleic acid and 
other unsaturated acids are highly 
undesirable due to odor and to pos- 
sible rancidity development. Although 
oftentimes less than one percent of 
lubricant is required, even this small 
an amount of an impure product may 
cause trouble due to the development 
of off-flavors during shelf-life. 


A simple method for testing the 
quality of the stearic acid purchased 
is to place a little in a large caserole 
and warm carefully until it melts and 
then check the odor. The less the 
odor, the better. A strong tallowy 
odor is undesirable. The purity may 
also be checked by running an Iodine 


Value. 


Melting point determinations were 
made in the past but they are dif- 


ficult and unsatisfactory to make be- 
cause a great number of outside con- 
ditions affect the results and chemists 
have found it very difficult to get re- 
sults which check with each other 
on identical material. As a result, a 
titre test is made which is an index 
of the same characteristics as_ the 
melting point. 


Stearic acid solidifies gradually so 
to speak and as the solid material 
crystallizes, the temperature falls. 
However, heat of crystallizatin is 
given off as crystals are formed and 
there comes a point where the heat 
of crystallization is given off so rapid- 
ly that the temperature stops falling 
and rises for a short time and then 
again falls. The temperature at the 
point of the rise is called the titre. 


The storage of stearic acid presents 
no problem. It is merely necessary 
to observe the usual rules, store in a 
reasonably cool place and protect the 
material from outside contamination. 


It may be well to mention that 
stearic acid while technically an acid. 
is decidedly different from common 
acids as known to the layman. It is 
a soothing compound (cosmetics is 
one of the big fields improved by 
stearic acid) and is not corrosive. 
Other large uses of this product are 
in journal greases, polishing and buf- 
fing preparations, candles and paper. 
It is of passing interest that the syn- 
thetic stearic acid has not proved as 
satisfactory for candle making as the 
natural product, derived by pressing. 
Our British friends know stearic acid 
by the name of stearine. 


Used as a Polish 


Stearic acid may also be used as 
a polish or film on the outside of 
particular types of panned confec- 
tions., 


We have noticed some packages of 
pressed mints which according to the 
list of ingredients, use cocoa butter 
as an ingredient and no stearic acid. 
In using fats for lubricating purposes, 
sometimes there is danger of obtain- 
ing a mint having a greasy texture. 
For a general all-around lubricant. 
we think it difficult to replace or 


(Please turn to page 25) 
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Leon Sweet 
Chairman of the Board 
OOKING back over the years, 
it’s difficult to realize that it 


was actually 54 years ago that the 
Sweet Candy Company came into 
being . . . for time slips by so quick- 
ly when one has his “nose to the 
grindstone.” 

But those years have been inter- 
esting ones and the hard work that 
we have put into them have rea- 
lized a fair measure of success (suc- 
cess being measured by the realiza- 
tion of an organization of faithful 
employees, modern factory estab- 
lishment and quality candy products 

. all of which we of the Sweet 


Candy Company management are 
extremely proud). 
Yes, it was 54 years ago—in the 


year 1890—that the Sweet Candy 
Company dates its start. That year 
this writer was grubstaked by a 
friend to the extent of $1,500 to 
start in the candy business in the 
city of Portland, Oregon. Louis 
Saroni was the friend’s name—an 
enterprising individual who was in- 
terested in a large candy factory in 
San Francisco, where he had started 

in the year 1876—operating the 
first steam candy factory on the 
Pacific coast. 

Our first plant was a very modest 
one indeed, occupying a single fioor 
of a small, frame building, 2. by 100 
feet, loca ed in Portland, Oregon. 


The “Horse and Wagon Days” 


Those were the so called “horse 
and wagon” days. And many a day 
this writer spent driving a_ horse 
and wagon around the city of Port- 
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By LEON SWEET 


Sweet Candy Company 


land and suburban towns selling the 
candy we made in our small, unpre- 
tentious factory. 


It was far from “living the life 
of Riley” oftentimes working 
at the plant by night and then driv- 
ine throngh rain, mud and snow to 
deliver the candy the following day. 
There were many discouragements 
but business increased until six years 
after its founding the plant was 
moved to quarters more than twice 
as large, in a three story building. 

Although the first years in the 
life of our company were mainly 
ones of unrelentless hard work, dis- 
couragements ard_ inconveniences, 
they were mixed with happv days 
as well. You could get a glass of 
heer for @ nickel and a nice free 
lunch on the side. You could buy 
a good cigar for a nickel and on 
Sunday you could take your best 
girl out bicycling. 

Dollar chocolates in those days 
were unknown. A good box of candy 





The Home of the Sweet Candy Company in Salt Lake City, Utah. 


retailed for 50 cents and a few cour- 
ageous manufacturers put out a line 
which retailed for 60 cents. There 
were no five cent candy bars 

only a limited number of bulk items 
and penny goods. Very few auto- 
matic machines had yet been de- 
veloped, but as other candy makers 
were doing, we “plugged” along 
making practically all of our candy 
by hand. 

As we were always on the look- 
out for new avenues of development. 
we were attracted to the state of 
Utah, with its high per-capita con- 
sumption—which is the natural re- 
sult of Utah’s large population of 
children and its very large percent- 
age of people who do not use to- 
bacco or liquor, but do enjoy candy. 


Moved to Salt Lake City 


So interested did we become in 
Utah that we sold our Portland fac- 
tory to the Pacific Coast Biscuit 
Company and in the year 1900 Lou- 
is Saroni. Arthur Sweet. my brother. 
















































W. W. Cassidy 
Vice President 





Joseph J. Savage 
Plant Superintendent 


and I came to Salt Lake City .. . 
bought out three small plants and 
consolidated them into a building at 
13-19 East Ist South. Mr. Saroni 
later returned to California but Ar- 
thur Sweet and I stayed in Salt 
Lake City. 

The residents of Utah liked our 
candy and we liked Utah. As our 
distribution increased and as we 
added new items to our confection- 
ery line, we later moved to new and 
larger quarters. In the year 1910 a 
new building was erected for the 
company ... and in 1920 that build- 
ing was doubled in size, giving us 
a hundred thousand square feet of 
floor space. This building which 
houses our factory and offices of 
today is of modern design, fully 
equipped with all the latest and most 
modern machinery and is looked 
upon as a model plant, devoted to 
the manufacture of a general line 
of confectionery. 

One of the things that has con- 
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tributed immeasurably to our suc- 
cess has been the long list of faith- 
ful employees, some of whom have 
virtually grown up with the com- 
pany and are today an important 
part of the company itself. 

Mr. W. W. Cassidy, vice-presi- 
dent in charge of sales, merchan- 
dising and advertising and Mr. Frank 
S. Withers, assistant secretary. are 
two examples of the kind of men 
who have helped Arthur Sweet and 
me in establishing our company and 
its products. 

Mr. Cassidy went to work for the 
firm 28 years ago . . . starting first 
on the traffic desk and later was pro- 
moted to vice president. In his pres- 
ent capacity Mr. Cassidy is in charge 
of all sales, merchandising and ad- 
vertising activities. His untiring ef- 
forts, sales and merchandising abil- 
ity and capacity for getting things 
done has played a great part in 
building and maintaining our pres- 
ent smoo.h-running sales and dis- 
tribution system. 


27 Years with Company 


Mr. Withers has also been with 
the company 27 years—starting as 
a young man just out of school. 
His first job was at the telephone 
desk-—later advanced to time keeper. 
then to bookkeeper, credit manager 
and finally to his present position 
as assistant secretary of the Sweet 
Candy Company. 

Other Sweet Candy Company em- 
ployees have served with us for many 
years. In fact, over 10 per cent of 
the employees have been connected 
with the company for over 25 years: 
over 20 per cent with the company 
20 years and 40 per cent have been 
with us for over 10 years. One has 
been with us 44 years, another 40) 
years. One salesman has been with 
us 40 years and a foreman for 37 
years. Mr. William Newsome, our 
shipping clerk, has 30 years of ser- 
vice to his credit. 

A number of our employees are 
today serving in the armed forces. 
And one of the company’s officers 
—my son, Leon Jack Sweet, secre- 
tary treasurer of the organization, 
is serving as a lieutenant (junior 
grade) in the U. S. navy reserve. 

Things have changed in the last 
50 years in the production of candy 
—from hand operations to modern, 
automatic machinery. Where a few 
hundred pounds were turned out in 
years gone by, many tons are now 
produced each day in a modern, 
well-equipped plant such as that op- 
erated by the Sweet Candy Com- 
pany. The rising generation is just 





Arthur Sweet 
President 





> 


L. Jack Sweet 
Secretary-Treasurer 
Lt. (j.g.) United States Navy 





Frank S. Withers 
Assistant Secretary 


THE MANUFACTURING CONFECTIONER 














as fond of candy today as was the 
generation of 50 odd years ago. . . 
and the brilliant colored jelly bean 
is still a staple favorite. The penny 
all-day sucker also has a great at- 
traction for the youngsters. 

There has been a great improve- 
ment in the quality and standard of 
packaged chocolates. Today millions 
of pounds are sold in one-pound 
boxes retailing from $1 to $1.50. 
according to grade and quality. The 
development of cellophane has been 
a great improvement to the candy 
industry. 


Five Cent Bars are Popular 


The five cent candy bar which 
had its start about 40 vears ago has 
won such great favor that about 50 
per cent of the production of candy 
today is sold in five cent bars. The 
armed forces of the United States 
consume hundreds of millions of 
five cent candy bars each year and 
Uncle Sam, through his post ex- 
changes and other government spon- 
sored agencies, is today the largest 
candy buyer in America. Quality 
has always been the watchword of 
this organization and its brands of 
chocolates and other packaged goods 


are well and favorably known 
throughout the west—the famous 


Renown Chocolates heading the list. 

The market of the Sweet Candy 
Company today extends to Colorado. 
west to the Pacific Coast, to Alaska 
and the Hawaiian Islands. 

Two hundred seventy-five people 
are employed and a staff of 30 rep- 
resentatives cover the entire western 
area of the United States. 

Among the most priceless and 
most precious possessions of my 54 
years in the candy industry are the 
friendships that I have formed in 
over half a century devoted to the 
“Sweetest Industry In The World.” 
Among the headliners that have 
withstood the vicissitudes of feast 
and famine, war and_ pestilence, 
peace, price cutting, free deals and 
all the other trials, troubles and 
tribulations that the industry has 
been subjected to in all these years, 
1 want to pay a special tribute to 
some of the old guard, a group of 
hardy mountaineers that have come 
through with flying colors. 


Honorable Mention to All 


Among them I salute: 

Bill Heide, Herman Heide and 
Herman L. Hoops of New York. 

Dave O'Connor of Penick & Ford 
Company, and Larry Preston of the 
American Maize Products Company 
of New York. 
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Dick Savage of the Savage Broth- 
ers Company, Chicago, and Bill Mel- 
ody and C. O. Dicken of E. J. Brach 
& Sons, Chicago. 

Louis Kuhn and Herbert Ziegler 
of Milwaukee. 

V. L. Price and Fred Mueller of 


the National Candy Company of 
Saint Louis. 
Oscar Boldemann, president of 


the Boldemann Chocolate Co., San 
Francisco. 

Ted White of the Sierra Candy 
Company and A. J. Bale of the 
Loose-Wiles Biscuit Company of San 
Francisco. 

Tony McDonald of Loose-Wiles 
Biscuit Company, Portland. 

Sam McKinstry of the Imperial 
Candy Company, Seattle. 

Harold Merryman of Los Ange- 
les. 

A. C. Baker of the Brecht Candy 
Company, Denver. 

Harry L. Brown, the “old war 
horse” from Tacoma. 

John McKey, the “old war horse” 
from San Francisco. and, last but 
not least: 

Dear old Senator W. E. Brock of 
Chattanooga, Tenn., who has been 
one of the great and outstanding 
figures in the industry for many 
years, and who made a great con- 
tribution to the repeal of the excise 
tax. More power and more glory 
to the old senator. p 

May glory forever shine over their 
old heads and may their shadows 
never grow less and may they be 
able to crook their elbows and sing 
“Sweet Adeline” for years to comé. 

The officers of our company are 
as follows: Leon Sweet, chairman 
of the board; Arthur Sweet. presi- 
dent; W. W. Cassidy, vice president; 
Leon Jack Sweet secretary treasur- 
er, (Lt. j.g.) United States Navy— 
reserve); Frank S. Withers, assist- 
ant secretary; Joseph J. Savage. 
plant superintendent. 


V. L. Price Retires as President 
Of Nationai Candy Co. 


Mr. Vincent L. Price, president. 
and Mr. Ronald M. Bates, secretary 
and treasurer, of the National Candy 
Company, St. Louis, and the Clinton 
Company, Clinton, lowa, retired on 
January 1, 1945 after continuous 
service with both companies since 
their organization in 1902 and 1906 
respectively. Mr. Price was one of 
the founders of the National Candy 
Company and its subsidiary, the Clin- 
ton Company. 

Mr. Price was president of N.C.A. 


for two terms, serving from 1925 


until 1927 in that capacity. He served 
N.C.A. in various other capacities; 
he was chairman of the Candy Insti- 


Mr. Price 


tute Committee in 1930. 
was one of the 
earliest support- 
ers of THE 
MANUFAC. 
TURING CON. 
FECTIONER. 
His article “The 
Economic Prob- 
lems of Our In- 
dustry,” appear- 
ed in Vol. 1, No. 
2 (July, 1921). 
The editorial 
note accom- 
panying the publication of Mr. Price’s 
address stated, “Read it religiously 
and file this issue for future refer- 
ence.” (Editor's note: after over 
twenty years, the old editorial note 
still holds true). 

Mr. R. E. Clizbe, vice president and 
general manager of the Clinton Com- 
pany, will succeed Mr. Price as presi- 
dent of both companies. Mr. Richard 
M. Moss. St. Louis. was elected chair- 
man of the board of directors of both 
companies. Mr. L. A. Huemmler, as- 
sistant secretary and assistant treas- 
urer of the National Candy Company 
will succeed Mr. Bates as secretary 
and treasurer of that company. 
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V. L. Price 


Stearic Acid 


(Continued from page 22) 


substitute stearic acid, which might 

well be considered a “white graphite. 
References 

The author wishes to acknowledge 

the helo and assistance of Mr. D. L. 

Weatherhead, Darling & Co., Chicago, 

Ill. 

.The Story of Candy, Walter C. Hughes, 
National Confectioners’ Association of the 
United States, 1930. 

» Food Technology, S. C. Prescott & B. E. 
Proctor. 1937. 

“The Preparation of Stearic Acid from 
Castor Oil,” H. A. Schuette and D. A. 
Roth, University of Wisconsin. Paper de- 
livered at the American Oil Chemists’ So- 

ciety, vrth Fall Meeting, Oct. 27, 1944, 
Chicrgo, Ill. 

. The Pharmacopoeia oj the U. S. A. XI, 
1949 
; The Merck Index, Merck & Co.. 1940. 

« Confectionery Standards, Stroud Jordan. 
1933. 


Schratft Employees Protected 


With the enrollment of 300 addi- 
tional employees in the Associated 
Hospital service of New York. pro- 
tection against unexpected hospital 
bills will be available to more than 
1.000 employees of the Schrafft’s 
Stores, operated by the Frank G. 
Shattuck Company, it was announced 
by Gerald Shattuck, president. 
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Candy Has Food Value 
By W. H. CHILDS 


N the first of these articles on the food value of 

candy, mention was made in regard to the nutritive 
value of candy, data was presented from a government 
publication on the analysis of candy, and a food chart 
was printed so that the candy maker may become more 
familiar with his ingredients and product. 

By using the “Food Chart” (The Manufacturing Con- 
fectioner, December, 1944) and the information con- 
tained in “The Dictionary of Raw Materials,” it becomes 
possible to calculate the approximate composition of 
candy, based on the batch formula. 

The day may not be far off, when some manufacturers 
will wish to extend labelling declarations by stating in 
some detail, the composition of their candy. Instead of 
“soy protein derivative,” for example. the label might 
also, advisedly, state the percentage of protein,*and so 
with the other food factors. While any such label dec- 
larations must be verified by actual analysis, calculations 
such as proposed on these pages are of value in further- 
ing the end: that of knowing exactly what candy is. 
Education has progressed; a statement of the ingredients 
on processed food products is comparatively new and 
gradually the public is beginning to be judicious in its 
selection of food. 

In discussing methods of calculation, it must be rea- 
lized that there are many ways of figuring. We favor 
the method by which the total solids basis is used. 
Granted, that a loss of candy occurs in the cooking 
operation due to its being retained in the kettle, we 
believe this is the only method by which approximate 
composition may be ascertained other than by compli- 
cated analysis. An understanding of the composition of 
ingredients is required for the calculations including 
the moisture content of the raw materials and the mois- 
ture content of the finished candy. 


Know Your Ingredients 


We think by presenting the following calculations, 
candy makers will become more familiar with the theories 
involved and also better acquainted with the ingredients. 
Starting calculations with easy formulas is best. Take 
the popular piece: Chocolate Covered Walnut Crunch: 

5.0 lbs. Edible fat with lecithin 
5.0 lbs. cane sugar 

2.5 oz. salt 

2.5 lbs. walnut meats 

2.5 lbs. milk chocolate 

Cook the fat, sugar and salt to 290-295 degrees F. 
and remove from the fire. Add half or two-thirds of 
the walnut meats. Let cool and when cooled, spread 
with melted chocolate. Sprinkle with the remaining nut 
meats. Butter will give a better, richer flavor than the 
edible fat but its use is restricted. Using the edible fat, 
a little artificial flavor will contribute much to the piece. 
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In using butter, the moisture content (about 15.5%) 
of the butter should be considered in the calculations. 
Calculation of the estimated analysis is as follows: 








Pounds Calories Carbohydrates Protein Fat 
Edible Fat 5.0 20.410 ras ae 5.00 
Sugar 5.0 9,030 4.975 scam: (oubaneens 


Salt ] e = 

Walnuts 2.5 7.875 3375 3% iS) 
M. Chocolate 2.5 6.138 1.350 .150 8375 
Batch 15.157 43.453 6.6625 .525 





One Pound 2.867 43.96% 3.46% 49.14% 





There is little “shrinkage” on the above batch outside 
of the natural loss from sticking to pans, etc. Certainly. 
it is one candy which can not be criticized for having 
a high carbohydrate content. 


4 70-30 Fondant 


Candy formulae which give an “over-run” or a 
“shrinkage” present other problems in calculating. An 
easy example is that of the 70-30 fondant: 





Pounds Solids Calories Carbohydrates 








Sugar 70.0 70.0 126,420 69.63 
Corn Syrup 30.0 24.24 43.800 24.18 
Total 100 94.24 170,220 93.83 





But if the finished fondant has a moisture content of 
13%, then 94.24 must be divided by 87° and the re- 
sulting. calculated size of the batch is 108.3 and the 
calories and carbohydrates must be figured on this basis: 
or, for one pound, there would be 1572 calories and 
86.8% carbohydrates. 

A percentage basis for calculation often gives erro- 
neous results because of the “gain” or “loss” caused 
by the moisture varying from raw ingredients to the 
finished candy. Flavors, in general. may be omitted 
from calculations. Minerals and vitamins may be calcu- 
lated in the same manner as carbohydrates, fat and 
protein. 

The calculations become more involved in checking 
over the formula for Soy Caramel for Casting and Coat- 
ing, in Dr. Bohn’s article, “Soy Products in Candy.” 
(The Manufacturing Confectioner, March, 1944). 

The total solids when cast will be 131.4 lbs. Assum- 
ing the moisture of the finished caramel at 9.0%, 131.4 
divided by 91% gives 144.4 lbs. calculated yield. It is 
estimated that about 45 lbs. of milk chocolate will be 
required to coat the batch. 

The above calculated analysis shows a lower percent- 
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Pounds Solids Calories Carbohydrates Protein Fat Ash 

Sugar ...... 40 40.00 72.240 39.80 Seat 6 ‘acd 
Soy Flour 15 14.18 31,155 3.675 6.075 3.300 0.75 
Corn Syrup .-. 90 72.72 131,400 72.540 0.50 
Water ......... 20 nL > eee a 
ee , ‘ - 50 ane oe 0.50 
Edible Oil . 4 4.00 .. sa oss 4,000 
M. Chocolate ........ 45 110.475 24.300 2.700 15.075 0.765 
Finished ...... 189.4 Ibs. 361.598 140.315 8.775 22.375 2.195 
One pound 1.909 74.1% 4.6% 11.8% 1.2% 
age of carbohydrates and a higher percentage of protein 8 oz. pecan pieces 
than is usual in caramel. \%, oz. salt 

The per capita consumption of candy has not regis- 1/5 oz. Sweet Orange Oil 
tered the gain shown by ice cream and beverages, and 4 oz. concentrated orange juice 
other foods eaten because people like them. In 13 years, : ; 
(1927-1940) candy gained 15%; in 14 years, (1927- No. 2-H, Vanilla Fudge 
1941) ice cream gained 22%; and in 6 years, (1933- Mix dry 


1939) soft drinks gained 257%. 
Must Consider Nutrition 


Taste and appearance in a food do not seem to be 
quite enough: nutritional properties will have to be 
considered in the future more than they have been in 
the past. Indications point to very high competition 
among food companies in the post war period. The large 
food manufacturers of this country have done consider- 
able market research as well as other kinds of research. 
A fight will ensue as to what foods will sell. Candy, in 
order to meet the criticism of nutritionists and others. 
will necessarily have to keep pace with improvements 
in competitive foods. 

Two reports have been issued by the National Confec- 
tioners’ Association on “Research on Candy.” Formulae 
are given for making chocolate, coconut and vanilla 
fudge; coconut fruit squares; cast creams; nut and 
vanilla caramel; fig-roll centers; raisin roll and nougats. 
This shows what may be accomplished by employing 
research. 


No. 1-L, Nougat 


214 lbs. sugar 

154 lbs. corn syrup 

Y% pint water. Cook to 280 degrees F and add: 
2 Ibs. frappe. Beat until short and stiff and add 
1/5 oz. Honey Flavor 

14 oz. salt 

5 oz. vegetable butter (88 degree) 

4 oz. defatted refined soya (200 mesh) 


No. 4-L, Fig Roll, Milk Chocolate Dipped 


144 lbs. sugar 
11% lbs. dextrose 
14 lb. standardized invert sugar 
4 oz. water 
Have steamed and ground 


- 


3 Ibs. dry figs. Cook to medium body. Then have 


mixed and add 
7 oz. rice polishings 
1 Ib. standardized invert sugar. Then add 
1 oz. burnt sugar color 


No. 5-J, Nut Caramel 


31% lbs. corn syrup. Cook medium ball. Mix and add: 


4 oz. vegetable butter (76 degree) 
4 oz. creamery butter 
6 oz. low-fat refined soya. Then add: 
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1 Ib. sugar 

%4 lb. powdered whole milk. Then add and mix 

*, lb. water. Add this to the following batch at 
260 degrees F. 

1 tb. sugar 

1 Ib. corn syrup 

4 lb. standardized invert sugar 

4 oz. water and cook to 260 degrees F. Add the 
milk mixture and cook to soft ball. Mix and add 


4 oz. creamery butter 
4 062. vegetable butter (76 degree) 
10 oz. peanut flour. Let the batch cool a_ few 


minutes then add 1 lb. Cream Fondant. Have 
well grained and then add: 

14 lb. frappe 

34 oz. salt 

\%, oz. Vanilla Flavor 

The protein and fat contents of the above candies are 


reported: 
Protein Fat 
No. 1-L, Nougat 2.9% 5.0% 
No. 4-I, Fig Roll 3.4 10.0 
No. 5-J, Caramel 6.0 13.0 
No. 2-H, Fudge 7.9 9.9 


THE MANUFACTURING CONFECTIONER will be pleased to 
co-operate with any manufacturer or candy maker de- 
siring more information on calculations. or helping in 
bettering candy as a food. 


Candy Club Holds Final 1944 Meet 


The Chicago Candy Club held its final meeting of 
the year on December 4th, 1944, at 6:30 p. m. at the 
Como Inn. The meeting was very well attended and 
was featured by the election of officers. Those elected 
for the coming year are as follows: Adolph Loeb, presi- 
dent; Victor Elving, vice-president; Theo. Sommer. 
sec’y-treas. Arthur Wagner, retiring president, became 
chairman of the executive committee. In the absence of 
the new president, Adolph Loeb, Victor Elving, the vice- 
president, presided at the meeting and made a plea for 
contributions for the Xmas Cheer committee. For years, 
the Chicago Candy club, in conjunction with the West- 
ern Confectionery Salesmen’s Association, have secured 
donations of candy from manufacturers for distribution 
to the orphans in the various orphanages in the city. 
Thousands of children are made happy each year with 
the candy donated. 
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Dictionary of Raw Materials 


This series began in July and will be available in booklet 
form when series is completed. 


Gum Karaya 
PRIMARY .—Powdered or granulated. Grade. Free 
from foreign material. Desirable tests: viscosity and 
acidity. 

(Gum) Locust Bean 
PRIMARY .—Powdered or jelly. Mesh on powder; 


solids on jelly. Free from foreign material. 


Gum Tragacanth 


PRIMARY .—Ribbon, granular. powdered. 
U.S.P. Color (white to dark). Odorless. 


Hazel Nuts (See Filberts) 
Honey 


PRIMARY .—Crop year. Source (Domestic or Im- 
ported). Color (amber, white, etc.). Character (Or- 
ange, Sage, Clover, Buckwheat, etc.). Comb, ex- 
tracted or strained. Grade. Blended or unblended. 
Pure (free from added invert sugar), sound and clean. 
Free from fermentation or insect infestation. Uncry- 
stallized. Light color and good flavor. Not more than 
25% of water, not more than 0.25% of ash, and not 
more than 8% of sucrose. 


Horehound Herb 
PRIMARY .—Dried leaves and flowering tops of Mar- 


rubium vulgare, L. Free from foreign plant material. 
Calyx is very characteristic. The prepared extract is 
marketed in a resinous form or as a concentrated ex- 
tract. It should have an agreeable odor, and somewhat 
bitter taste. Strength should be indicated. 


Grade. 


Invert Sugar 


PRIMARY .—Invert sugar content. Maximum per- 
centage of levulose and dextrose. Ash content. Stand- 
ardized acidity or pH. Usually in plastic form. Color- 
less and odorless. Sweet (no other flavor). Due to 
high invert content, practically nonfermentable. 


Invertase 
PRIMARY .—Clear, colorless liquid, highly concen- 


trated invertase enzyme. Free from mold or fermenta- 
tion. Free from objectionable odor. Free from chemi- 
cal preservative. 


Lactic Acid 
PRIMARY .—A _ water-white to slightly — yellowish 


liquid, with sour taste and pleasant odor, miscible 
in all proportions with water. Baume’ 17.8 at 60 F.; 
Acid concentration 50.0; Ash 0.5%. Sold in kegs, 
barrels and tank cars.. 

OPTIONAL.-—Syrupy liquid, colorless to light yel- 
low, 85.0% acid, U. S. P. grade. 


Lecithin 


PRIMARY .—The commercial product is usually a 
vellowish-brown, somewhat waxy-like solid, semi-solid 
or viscous liquid. Analysis may be approximately 60% 
phosphatides, 35-40% soybean or other oil, and 
4-6% moisture, soluble in ether, petroleum ether, ben- 
zene and fatty oils. Standardized by manufacturer. Of- 
ten sold under trade name. 
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Licorice Paste 
PRIMARY .—Origin of root (Spanish, Greek, etc.). 
Moisture content (preferably below 25%). Pure. free 
from “filler material” and artificial coloring. Good, 
sweet flavor. 


Mandarin Oil (See Essential Oils, Orange ) 
Maple Sugar 


PRIMARY .—Crop year. Origin. Color. Flavor. Grade, 
as ‘hard.’ ‘soft.’ ‘cake, ‘grain,’ etc. Ash content. Free 
from heavy metals. Clean, unfermented and dry (maxi- 
mum moisture content). Maximum percentage of in- 
vert sugar. 


Maple Syrup 
PRIMARY Crop year or pack. Origin. Color (iight 


color perferred for table use and where delicate flavor 
is desired). Source (from sap or sugar). Free from 
heavy metals. Maximum percentage of moisture (357% ) 
or weight per gallon (minimum 11.0 lbs.). Free from 
fermentation and mold. Clean. 


Marshmallow Paste 


PRIMARY .—Made from pure. fresh materials. Total 
solids or weight per gallon. Guaranteed not to separate. 
Free from bacterial decomposition. Good flavor. 
OPTION AL.—White color. Free from sulphur dioxide 


or other preservative. Guaranteed to keep three months. 


Marzipan Paste (See Almond Paste) 
Menthol 


PRIMARY .—Colorless crystals or white granules, 
good, clean odor, cool taste, crystallized or recrystal- 
lized, U. S. P. XII or synthetic (not U. S. P.). Melt- 


ing point. 
Methyl Salicylate (See Essential Oils, Wintergreen) 


Milk, Evaporated 
PRIMARY .—Bulk or tinned. Butter-fat content. Pure 


(free from preservative), clean and sweet. Free from 
pathogenic organisms. Bacterial count to comply with 
regulations. Good body and rich flavor. Total solids. 
Vitaminized or fortified milk (method of fortifica- 
tion, irradiation or by addition of vitamins and 
potency). Stabilized (as for example, sodium citrate) 
or plain. 


Milk, Fluid 
PRIMARY.—Whole or skimmed. Homogenized or 


mechanically untreated. Raw, sterilized, pasteurized 
or certified. Grade. Pure, clean, sweet and fresh 
(maximum number of hours old). Free from path- 
ogenic organisms. Bacterial count to comply with city 
and state regulations. Free from preservatives. But 
ter-fat content. Vitaminized or fortified milk (method 
of fortification, irradiation or by addition of vita- 
mins and potency). 
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Tels INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert. are exclusive features of THE MANUFACTURING CONFECTIONER. 


Assorted Packages, Bars, and Novelties 


CODE 11E44 


Chocolate Coated Fudge Bar—1% 
ozs.—5c 
(Purchased in a retail store, 
Chicago, Il.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine wrapper, printed in 
red. 

Coating: Good. 

Center: Color: Poor. 

Texture: Too hard. 
Taste: Poor. 

Remarks: No doubt bar is supposed 
to be a type of fudge. Center was 
so hard it was brittle and lacked 
flavor. Suggest formula be checked. 





CODE 11J44 


Chocolate Coated Cereal Bar 
—1'% ozs.—5c 


(Purchased in Chicago, Illinois.) 


Appearance of Bar: Good. 

Size: Small. 

Wrapper: Glassine, printed in yellow, 
green and orchid. 

Coating: Dark: Fair. 

Center: Color: Good. 

Texture: Fair. 
Taste: Fair. 

Remarks: Center is too dry. A bar of 
this type would eat better if some 
caramel or chewy toffy was added, 
also would have a better flavor. 


CODE 9N44 
Assorted Jellies—1 lb.—$1.00 
(Purchased in a retail candy store, 
San Francisco, Calif.) 
Sold in Bulk. 
Colors: Good. 
Crystal: Good. 
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Texture: Good: 

Flavors: Good. 

Remarks: Well made jellies, but very 
highly priced at $1.00 the pound. We 
have examined jellies as good as 
these at 50c and 60c the pound. 


CODE 12A44 
Assorted Candies—'2 lb.—4lc 


(Purchased in a chain candy store, 
Chicago, Ill.) 


Appearance of Package: Good. Stock 
box used; white glace paper printed 
in brown. 

Appearance of Box on Opening: Good. 
fudge, 2 bonbons, 1 nougat, 1 pecan 

roll, I nut caramel. 

Chocolate Coatings: Light and dark. 

Colors: Good. 

Gloss: Fair. 

Strings: Fair. 

Taste: Good. 

Dark Coated Centers: 

Vanilla Creams: Good. 
Maple Nut Cream: Good. 
Glace Pineapple: Good. 
Peanut Clusters: Good. 
Date: Good. 

Light Coated Pieces: 

Vanilla Buttercream: Good. 
Vanilla Chew: Good. 

Nut Paste BonBon: Good. 
Cream Bonbon: Very hard. 
Vanilla Fudge: Too dry. 
Nut Caramel: Good. 

Pecan Roll Wrapped: Good. 
Nougat Wrapped: Good. 

Assortment: Fair. 

Remarks: Suggest bonbons be crys- 
tallized as they were hard. Suggest 
a few hard candy centers be added 
to the assortment. 


CODE 12B44 
Assorted Candies—'2 lb.—4lc 
(Purchased in a candy store, Chicago, 
Til.) 

Appearance of Package: Fair. 

Box: One layer, white glace paper 
printed in gold. 

Appearance of box on opening: Good. 

Number of pieces: 13 chocolates, 2 un- 
wrapped caramels, I gum drop, 4 
bonbons, 1 lemon paste and marsh- 
mallow. 

Coating: Dark. 

Color: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good. 

Centers: 

Ice Cream drop: Good. 

Lemon Cream: Good. 

Coffee Cream: Good. 

Raspberry Cream: Flavor not strong 
enough. 

Lemon paste: Good. 

Maple Cream: Good. 

Vanilla Cream: Good. 

Vanilla Cream and Chocolate Cara- 
mel: Good. 

Orange Cream: Good. 

Chocolate Fudge and Vanilla Cream: 
Good. 

Nut Taffy: Good. 

Molasses Chips: Good. 

Lemon Paste and Marshmallow: 
Good. 

Vanilla Caramels: Good. 

Gum Drop: Good. 

Assorted Bonbons: Good. 

Assortment: Good. 

Remarks: The best quality of choco- 
lates that the Clinic has examined 
this year at this price. Very good 
coating and well made centers. 
Cheaply priced at 4lc the 4 Ib. 
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CODE 12C44 
Assorted Chocolates—1 lb.—72c 


(Purchased in a retail candy 
store, Chicago, III. 

Appearance of package: Fair. 

Box: One layer, light brown, printed 
in dark brown. 

Appearance of Package on Opening: 
Good. 

Number of Pieces: 39 

Coatings: Dark and Bittersweet. 
Colors: Good. 

Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: Bittersweet coating. 
Chocolate Cream: Good. 

Vanilla Cream: Dry. 
Vanilla Coconut Cream: Good. 

Dark Coated Centers: 

Molasses Taffy: Good. 
Chocolate Cream: Good. 
Marshmallow and Jelly: Good. 
Orange Gum Drop: Good. 
Maple Nut Cream: Good. 
Vanilla Mashmallow: Good. 
Vanilla Caramel: Good. 
Chocolate Buttercream: Good. 
Chips: Good. 

Nut Nougat: Good. 

Fruit Nougat: Good. 

Raisin Cluster: Good. 

Apricot Jelly: Good. 

Almond: Good. 

Assortment: Very good. 

Remarks: The best box of chocolates 
that the Clinic has examined this 
vear at the price of 72c. Far better 
than many dollar boxes on the mar- 
ket today. 


CODE 12D44 
Almond Butter Toffee—1 oz.—5c 
(Purchased in a retail store, 
Chicago, III.) 

Appearance of Bar: Good. 

Size: Small. 

Wrapper: Glassine, printed in brown, 
white, yellow and blue. 

Coating: Light: Fair. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Coating is not up to the 
standard used on good 5c _ boars. 
Centers had a strong oil taste partly 
rancid. Suggest oil or fat used in 
center be checked up. 





CODE 12E44 


Chocolate Panned Peanuts— 
1% ozs.—5c 
(Purchased in a railroad depot, 
Chicago, III.) 

Appearance of Package: Good. Printed 
cellulose bag. 

Color: Good. 

Gloss: Good. 

Texture: Good. 

Taste: Good. 

Peanuts: Good. 

Panning: Good. 

Remarks: One of the best chocolate 
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panned peanuts that the Clinic has 
examined this year. 


CODE 12F44 
Chocolate Panned Peanuts— 
1% ozs.—5ec 
(Purchased in a railroad depot, 
Chicago, Ill.) 
Appearance of Package: Good. Printed 
folding box. 

Size: Good. 

Color: Too light. 

Panning: Good. 

Texture: Good. 

Taste: Fair. 

Gloss: Good. 

Peanuts: Good. 

Remarks: More chocolate or cocoa 
should be used in the jacket as piece 
lacked color and flavor, 


CODE 12G44 
Assorted Jordan Almonds— 
1 oz.—10c 
(Purchased in a railroad depot, 
Chicago, II.) 

Appearance of Package: Good. 

Box: Folding, printed in red, white, 
blue, green and yellow. 

Colors: Faded. 

Panning: Good. 

Gloss: Good. 

Flavors: Fair. 

Remarks: Coating on almonds started 
to fade. Suggest more flavor be 
used. Panned pieces need good 
strong flavors. Suggest almonds be 
dried out more as the Clinic thinks 
this caused the fading of the colors. 








CODE 12H44 
Assorted Candies—1 lb.—77c 
(Purchased in a retail candy store, 
Chicago, II.) 
Appearance of Box: Good. 
Box: One layer, white, name in gold 
Appearance of Box on Opening: Good. 
Number of pieces: 8 dark coated pieces, 
8 light coated pieces, 1 wrapped 
marshmallow and caramel, 2 bon- 
bons, 4 wrapped nut caramels. 
Coatings: 
Colors: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Good. 
Dark Coated Centers: 
Vanilla Buttercream: Good. 
Maple Nut Cream: Good. 
Vanilla Cream: Good. 
Chocolate Cream: Good. 
Vanilla Nut Cream: Good. 
Vanilla Caramel: Good. 
Nut Nougat: Good. 
Light Coated Centers: 
Chips: Good. 
Chocolate Nut Cream: Good. 
Vanilla Caramel: Good. 
Nut and Fruit Nougat: Good. 
Belmont coated cream: Good. 
Vanilla Nut Caramel: Good. 
Chocolate Nut Fudge: Good. 
Coconut Bonbon: Center: Good. 
Jacket: Very hard. 


Jelly Bonbon: Good. 
Chocolate Nut Wrapped Caramels: 


Good. 

Vanilla Nut Wrapped Caramels: 
Good. 

Vanilla Caramel and Marshmallow: 
Good. 


Assortment: Good. 

Remarks: One of the best boxes ef this 
type that the Clinic has examined 
this year. Suggest the large dark 
coated pieces be made a little smaller 
as they were broken when box was 
opened, 

CODE 12144 
Assorted Candies—'2 lb.—4lc 
(Purchased in a retail candy 
store, Chicago, III.) 

Appearance of Box: Very cheap. 

Box: Folding, no name or address 
printed on box. 

Appearance of Box on Opening: Bad. 

Number of pieces: 8 dark coated, 2 
light coated, 3 bonbons. 

Coatings: 

Colors: Good. 
Gloss: None. 
Strings: None. 
Taste: Good. 

Dark Coated Centers: 

Black Walnut Cream: Good. 
Vanilla Buttercream: Good. 
Lemon Cream: Good. 

Vanilla Coconut Cream: Good. 
Peppermint Cream: Good. 

Light Coated Centers: 

Maple Nut Cream: Good. 

Vanilla Cream: Good. 

Bonbons: Centers: Good. 
Jacket: Very hard. 

Assortment: Too small. 

Remarks: Suggest a flat one layer box 
be used as candy was a mess when 
box was opened. 


CODE 12]44 
Assorted Candies 1 lb.—77c 
(Purchased in a retail candy 
store, Chicago, III.) 

Appearance of Box: Good. 

Box: One layer square, 
name in gold. 

Appearance of Box on Opening: Good. 

Contents: 

Assorted Hard Candy Cuts: Good. 

Licorice Bits: Good. 

Assorted Filled Hard Candies: Fla- 

vors need checking up. 

Chocolate Panned hard cream cen- 
ters: Fair. 

Jordan Almonds: Good. 

Assortment: Too small, for a pound 
box. 

Remarks: Box is priced slightly high 
at 77c. Suggest the following pieces 
be added—wrapped caramels, jellies, 
gums, wrapped nougatines, wrapped 
fudge and wrapped chews or toffees. 


3uff color, 


CODE 12K44 
Assorted Chocolates—'2 lb.—4lc 
(Purchased in a retail candy 
store, Chicago, II.) 
Appearance of Package: Good. 
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The Finest Jelly Candies 


They're tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They're ideal for “bulk packing” and 
equally at home in the finest fancy packs. 

Give anyone a piece of Exchange Pectin Jelly Candy and 
he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for “sanding” 
in a few hours. Cuts production cost. Packs easily in bulk. 

With Exchange perfected formulas, you can be sure of a 
good batch every time and good profits. 


CITRUS PECTIN 





CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 
SMALL PACKS 189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 














A Name To Remember In Your Post War Plans 


Wiceaay 


QUALITY 
CHOCOLATE ° 


COATINGS 





Merckens Chocolate Co. Inc. Buffalo, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 
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Box: One layer, printed in pink, blue, 
and yellow. 

Appearance of Box on Opening: Fair. 

Coatings: Dark and Light. 

Number of pieces: 9 dark coated, 10 
light coated. 

Coatings: 

Colors: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Fair. 
Dark Coated Centers: 
Nougat: Good. 
Vanilla Nut Cream: Good. 
Pecan Top Chocolate Peppermint 
Cream: Fair. 
Maple Cream: Good. 
Vanilla Cream: Good. 
Chocolate Taffy: Fair. 
Light Coated Centers: 
Maple Nut Cream: Good. 
Vanilla Chew: Good. 
Pink Cream: Could not identify fla- 
vor. 
Nut Nougat: Good. 
Sponge Chips: Good. 

Assortment: Fair. 

Remarks: Box contained too many 
creams. Quality of candy is not 
up to the standard of this priced 
chocolates. 


CODE 12L44 
Assorted Home Mades—1 lb.—80c 
(Purchased in a retail candy 
shop, Chicago, IIl.) 

Contents: Candy sold in bulk. 

Nut Jelly Mallow: Good. 

Nut Nougat: Fair. 

Nut Jelly: Good. 

Vanilla Fudge: Good. 

Chocolate Fudge: Good. 

Mint Paste and Marshmallow: Good. 

Assortment: Too small. 

Remarks: Suggest pieces be wrapped 
in wax paper or cellulose wrappers 
as the nut dust was all over all of 
the pieces. Nougat was dry and 
short, suggest formula be checked up. 

CODE 12M44 
Assorted Chocolates—1 lb.—$1.00 
Sent in for anaylsis No. 4443 

Appearance of Package: Good. 

Box: One layer type, white, name em- 
bossed in red. Red Heart shaped 
seals with name printed in white, 
tied with red, white and blue grass 
ribbon. Outside green paper wrapper. 

Appearance of Box on Opening: See 
Remarks. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 


























Of Course--- 


We sell SUGAR & SYRUPS— 
but Our real value to Sugar 
Buyers is SERVICE. Try it and 
see. An order makes you a 
customer. 


B. W. DYER & COMPANY 


Sugar Economists & Brekers 


120 Wall Street, New York 5, N. Y., Phone: WH 4-8800 














Cable: DYEREYD, N. Y. 














Flavors for 
Fighting Foods 


The most nourishing and en- 
ergizing food is useless if 
unpalatable. It is the whole 
research and manufacturing 
effort of the flavor division 
of Lueders to produce the 
kinds of flavors that will 
make your customers re- 
member your confections | 
and come back for more. 


Today, a good part of our 
production goes into “Fight- 
ing Foods” for both the com- 
bat and home fronts. Let us 
all back the campaign to 
“Produce and conserve— 
share and play square.” 











ESSENTIAL 
OILS 


AROMATIC 
CHEMICALS 





We highly recommend our 
IMITATION 


PEACH BLOSSOM 
CONCENTRATE and EXTRACT 


Prcrs and Samples Upon Request. 





COMPAGNIE DUVAL 


50 Church St. 





Division of S. B. PENICK & CO. 
New York 7, N. Y. 








Since , 1877 


Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 


PR.DREYER INC 





Boston 9, Mass. New York 13, N. Y. 
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For a really fine 
Cherry Wild flavor try our 


CONCENTRATED IMITATION 


CHERRY WILD 


FOR HARD CANDY 


$8.00 Gal. 


Use 11/2 oz. to 100 Ib. 
batch candy 


Samples on Request 





MMA>e) BO<P>rul 





Cos 


119 WEST I9thST., NEW YORK,NY. 
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NUTRL-JEL 
Powdered Pectin for 
making jams, jellies 


preserves 





CONFECTO-JEL 
A powdered Pectin 
product for making 


better Jellied Candies 


APPLE VINEGAR 
and other Apple 


Products 


ANNAN 


a 


NK 





x 


“is better a none! 


customers . . 


forbearance . . 


Uncle Sam’s requests for Apple Pectin must be met . 
the balance of our output we divide among our 

. and we appfeciate your patience and 
. we hope, ‘hat before another 


apple crop is ripe on the” trees we can again offer you 


the other half of the Sfeas Apple. 


Fy 


* 
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SOY BEAN / PRODUCTS CO. 


210 NORTH CARPENTER STREET * CHICAGO 


SOYCO—low-cost protein de- 
rivative, ideal whip-agent for 
Candy Makers, Bakers, Sup- 
pliers, Food Processors. SUPER- 
Soyco,a solid made by blending 
liquid SovcOand albumen, gives 








| BEAN PRODUCTS IN GENERAL USE 


impress, show live interest in these 
new nuts...and so do the consumers! 
For these new TenDRYzed SOYNUTS 
have a want-to-eat-more crunchy 
flavor all their own. And bakers, 
candy-makers and ice cream manu- 
facturers use TenDRYzed SOYNUTS 
because—whole or granulated— they 
blend so well, so economically with 
any other. But see for yourself; write 
for test- carton. 








TenDRYzed SOYNUTS, tender- 
ized and preserved by our dis- 
tinctive dry-roast, are blended 
orused alone by Candy Makers, 
Bakers, Ice Cream Mfrs., Sup- 
pliers, Roasters, and Others. 


AuLieD Propucts under devel- 
opment include SOYETTES, a fin- 
ished confection of dry-roasted 
salted soys. Others being tested 
in actual production will be 
listed from time to time. 





> 











extra value in special cases 4 
sisi DISTRIBUTOR: H. LAWTON & CO., TORONTO <J 
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Strings: Good. 
Taste: Good. 

Number of Pieces: 38 dark coated, 1 
milk coated, 5 wax paper wrapped 
caramels. 

Centers: 

Cream Nut Paste & Pecan: Cream 
dry. 

Peanut Cluster: Good. 

Hard Candy Blossom: Good. 

Filbert Cluster: Good. 

Almonds: Good. 

Vanilla Caramel: Good. 

Tingling: Good. 

Mint Paste: Good. 

Orange Colored Paste: lacked fla- 
vor. 

Nougat: Good. 

Cream: Not a good texture and fla- 
vor could not be identified. 

White Cream: Sour. 

Peppermint Cream: Dry and hard. 

Pink Cream: Lacked flavor. 

White Cream: Very poor flavor and 
very hard. 

Dark Cream: Rancid. 

Chocolate Cream: Fair. 

Nut paste, almond & nuts: Good. 

Vanilla Marshmallow: Good. 

Fruit Paste: Good. 

Cordial Strawberry: Rancid. 

Cordial Pineapple: Rancid. 

Cordial Cherry: Rancid. 

Cordial Raisins: Good. 

Chew: Good. 

Nut Nougat: Good. 

Chips: Good. 

Nut Crunch: Good. 

Wrapped Caramels: Good. 

Milk Chocolate coated cream: Fair. 

Remarks: Suggest that all creams be 
checked up. Fondant “is not being 
“doctored” right, or it is not being 
handled right after it is made. Cor- 
dial fruits also need checking up. 


CODE 5N44 
Chocolate Buds—9/16 ozs—-5c 
(Purchased in a railroad depot, 

New York, N. Y.) 

Fold boat, cellulose window, printed 
in red, plain cellulose wrapper. 

Chocolate: Good. 

Texture: Good. 
Taste: Good. 

Remarks: We find this is the best 5c 
package of its kind on the market. 
A good eating chocolate. 
REVIEW—tThese buds had a fine 

milk chocolate flavor, well made. Most 

buds are dry and do not have a true 
milk chocolate flavor. 


CODE 13G43 
Assorted Oriental Candies—1 lb. 
—60c 


(Purchased in New York, N. Y.) 
Contents: 
Turkish nougat with nuts, wax paper 

wrapper. 

Color: Good. 

Texture: Good. 

Taste: Good. 
Apricot Paste Sugared 

Color: Good. 
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Texture: Good. 
Taste: Good. 

Assorted Turkish Paste 
Colors: Good. 

Texture: Good. 
Flavors: Good. 

Prune Paste Sugared 
Color: Good. 

Texture: Good. 
Taste: Good. 

Nut Halwa and Nuts: Wax paper 

wrapper. 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: This is the best candy of 
its type that the Clinic has examined 
in a long time. Candy is very well 
made and all had a very fine taste. 
Cheaply priced at 60c. 
REVIEW—This box of candy is 

different and worth mention. The 
quality was very good and good eat- 
ing. Suggest price be checked as we 
doubt that there is a profit at 60c the 
pound retail. 


Summer Candies 


CODE 9A44 
Summer Assortment—1 lb.—79c 
(Purchased in a retail candy store, 
New York, N. Y.) 
Appearance of Package: See Remarks. 
Box: One layer, white paper top, print- 
ed in black. 
Appearance of Box on Opening: Good. 
Contents: 30 chocolate coated pieces, 6 
gum animals, 3 unwrapped nut cara- 
mels, 8 hard licorice pieces, 2 French 
gums, 4 jelly squares, 5 Jordan al- 
monds, 2 kumquats, 4 assorted nut 
croquettes. 
Coating on Chocolates: Good: dark. 
Strings: Fair. 
Color: Good. 
Gloss: Good. 
Taste: Good. 
Chocolate Coated Centers: 
Orange Fruit and Cream: Good. 
Prunes: Good. 
Cordial Cherry: Good. 
Cashews: Good. 
Vanilla Coconut Paste: Good. 
Chocolate Paste: Good. 
Nut Cream: Good. 
Pecans: Good. 
Walnuts: Good. 
Nut Nougat: Good. 
Caramallow: Good. 
Mint Paste: Good. 
Molasses Coconut: Good. 
Vanilla Cream: Fair. 
Fig: Good. 
Maple Marshmallow: Good. 
Molasses Chew: Good. 
Gum Drop: Could not identify flavor. 
Filberts: Good. 
Vanilla Caramel: Good. 
Glace Pineapple: Good. 
Green Top Almond Paste: Good. 
Maple Pecan Cream: Fair. 
Licorice Pieces: Good. 
Nut Caramels: Good. 
Gum Animals: Good. 
French Gums: Good. 








CANDY 
Merchandising 


Candy 


sine 
Merchant 


Ay 
Cav’: 
Re gait 
Mer* 


Ca ady 


Mere handising 





Presents... 
The 1945 Issue of 


The 


CANDY BUYERS’ 
DIRECTORY 


The 12th Annual Edition of THE 
CANDY BUYERS’ DIRECTORY is 
off the press. The DIRECTORY, 
which is still the “Red Book” of the 
candy manufacturers, has been in- 
corporated into CANDY MER- 
CHANDISING as the Winter issue. 
It lists over 50 types of confectionery 
products and over 600 manufacturers 
of these products. 


ONLY $2.00 PER COPY 


The cost for an issue of THE 
CANDY BUYERS’ DIRECTORY is 
only $2.00 if purchased alone. For 
$3.00, you may subscribe to CANDY 
MERCHANDISING which includes 
the DIRECTORY issue. Both of 
these publications are designed to 
be helpful to volume candy buyers 
in selling more candy, and should 
be, therefore, of great interest to 
manufacturers. 


Write to: 
CANDY MERCHANDISING 
and ask for a copy 

of 


THE CANDY 
BUYERS’ DIRECTORY 


400 W. Madison St., Chicago 6, ill. 
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75VARICK STREET 
NEW YORK N.Y. 











he Seal, of 
QUALITY PRODUCTS 
AND SERVICE 


ROSS &- ROWE INC. 


WRIGLEY BLDG. 


CHICAGO, ILL. 
SOLE SELLING AGENTS FOR : 
AMERICAN LECITHIN COMPANY: 


RI-KO 








Jelly Squares: Good. 

Acorn: Good. 

Kumquats: Good. 

Jordan Almonds: Good. 

Nut Croquettes: Good. 

Assortment: Good. 

Remarks: Suggest box be wrapped in 
a paper or cellulose wrapper. Top 
of box had a number of dirty spots 
on it. The best assortment of this 
kind that the Clinic has examined 
this year at 79c. 

REVIEW—This box of Summer 
Candies was outstanding. Packing 
was well planned and quality of the 
candy was very good. The Clinic has 
examined Summer Candies in the 
higher price field that did not compare 
with this one. 


CODE 9144 
Summer Candies—] lb.—69c 
(Purchased in a retail candy store, 

New York, N. Y.) 

Appearance of Package: Good. 

Box: One layer type, white top, printed 
in blue, red, white panel in center 
name in red. White paper wrapper, 
gold seals on ends. 

Appearance of Box on Opening: Good. 

Coating: Light. 

Color: Good. 
Strings: None. 
Gloss: Fair. 
Taste: Good. 
Chocolate Coated Centers: 
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Chocolate Paste: Good. 

Vanilla Coconut Paste: Good. 

Maple Nut Cream: Good. 

Coconut Fruit Paste, pecan top: 

Good. 
Crystallized Cream: Good. 
Crystallized Orange Marshmallow 
Gums: Good. 

Daisy Mint: Flavor: Good. 

Coconut Kisses, half dipped in choco- 

late: Good. 

Almond Paste Strawberries: Good. 

Chocolate Nut Nougat: Good. 

Assorted Cast Cream Bonbons, half 

dipped in chocolate: Good. 

Pecan Chews: Good. 

Vanilla Caramel and Nougat: Good. 

Cellulose Wrapped Caramel: Good. 
Assortment: Good. 

Remarks: Quality of candy is good, 
well made. One of the best summer 
assortments that the Clinic has ex- 
amined at this price. 

REVIEW—A very well balanced 
assortment, neatly packed. In this 
price field, we find very few boxes of 
Summer Candies that can compare 
with this one. The chocolate coated 
pieces in this box were of better quality 
than we find in many dollar boxes. 


CODE 9K44 
Assorted Summer Candies 
—1 lb.—50c 
(Purchased in a retail candy store, 
Chicago, III.) 
Appearance of Package: Good. 


CEREALS in CANDY 


““FOOD VALUE”’ 


POPPED 
WHEAT 


Wheat Flakes 
Cocoanut Substitutes 


Popcorn Manufacturers Are Invited 
to Try Our Popped Wheat 


Write Today For Samples & Prices 


VAN BRODE 
MILLING CO. 
CLINTON 


Increase its 


Corn Flakes 
> 4 Bran Flakes 
Crisp Rice 


POPPED 
RICE 


* 


MASSACHUSETTS 








Box: One layer, printed in brown and 
green, outside blue paper wrappe! 
tied with. yellow grass ribbon, 

Appearance of Box on Opening: Good 

Contents: 

Lemon Jellies: Good. 

Peppermint Hard Candy Cuts: Good 

Panned Peppermint Creams: Good. 

Panned Licorice Bits: Good. 

Panned Chocolate Peanuts: Good. 

Burnt Peanuts: Good. 

Nut Nougatines, wrapped in wax 
paper: Good. 

Molasses Chews: Good. 

Assorted Gums: Good. 

Vanilla and Chocolate Nut Roll: 
Good. 

Opera Gums: Good. 

Assortment: Good. 

Remarks: A good looking summer as- 
sortment. Candies are well made 
Suggest flavor 
lemon, gums, panned pieces and more 

used in the molasses 


more be used in 

molasses be 

chew. Suggest a honey flavor be 
used in the nougatines as the pre 
sent flavor is not good. Box should 
sell for 60c or 65c. Cheaply priced 
at 50c. 

REVIEW— in this price field, we 
can say that these Summer Candies 
are exceptionally good. The assort- 
ment is smaller than we find in most 
boxes of Summer Candies but assort- 
ment was well balanced. Suggest cost 
be checked as box is cheaply priced at 
50c the Ib. 

(Please turn to page 62) 
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REG. U.S. PAT. OFF. 


TWICE as SWEET 
THRICE as FLUID 


as ordinary corn syrup 


Easy handling, in the case of a juggler, depends on 
his own skill. Easy handling, in the case of 
“SWEETOSE” is due to its inherent low viscosity. 
Free-flowing ‘““SWEETOSE” handles easier through 
pipe lines or from service tanks and drums—saves 
time and labor. Plan to include “SWEETOSE” in 
your post-war formulas—for then, present restric- 
tions will be lifted and production of “SWEETOSE”’ 
will be less limited. 


*“SWEETOSE" Reg. Trade Mark for Staley’s Enzyme Converted Corn Syrup. 


A. E. STALEY MFG. COMPANY 
Sialeys 


CORN AND 
DECATUR ILLINOIS 
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| 30th Annual W.C.S.A. Meeting 
| Sets New Attendance Record 


By BOB AMSTER, 
Sec.-Treas., W.C.S.A. 


“The best W. C. S. A. meeting in its history” — 
| that’s what the old timers are saying about the Thir- 
| tieth Annual Meeting and Wartime Conference of the 
| Western Confectionery Salesmen’s Association that was 
| held in Chicago, at the Hotel Sherman, Chicago, De- 
| cember 7th, 8th and 9th, 1944. 
| Over 100 members registered, which was the largest 
| registration in a good many years. Fifty-three new 
| members joined the organization during the three day 
| session, which made a total of 84 new members for 
| the year and a total membership of 227. Among the 





Gilbert Long 
President 


Joseph Kenworth 
lst Vice-Preside-t 


men who became members were outstanding sales ex- 
ecutives, salesmen and leading brokers from every sec- 
tion of the country—east, west. north, south, as well 
| as the middlewest. 


Approximately 600 people attended the Stag Dinner 
on Friday evening December 8th. In addition to a long 
list of names from “who’s who” in the candy industry. 
there were quite a few high ranking officers from the 
Quartermaster Corps. of the U. S. Army and Ships 
Service Department of the U. S. Navy in attendance. 
It was a pleasant surprise to have with us that eve- 
ning, Lt. John Horne of the U. S. Navy who is a mem- 
ber of the W.C.S.A. and owner of the John Horne Can- 

| dy Company. 


Lt. Horne is now temporarily stationed at Great Lakes 


ee ees eh EE Ek SS 2 8D 


MILK 


We invite your inquiry for carload lots of 
Sweetened Condensed Milk—Whole and Skimmed. 
Powdered Milk—Roller and Spray—Whole and 
Non-fat Dry Milk Solids. Low freight rates to any 
eandy plants east of the Rocky Mountains. Packed 
in barrels. 


MILK PRODUCTS, Inc. 


500 Fifth Avenue 
New York 18, N. Y. Pennsylvania 6-0892 
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Naval Training Station awaiting further orders, after 
spending two years at Puerto Rico. It was also good 
to have with us Lt. Edward Flynn, vice president of 
Cooke Chocolate Company, who is on leave of abserice 
and is now a procurement officer in the U. S. Navy and 
stationed in Washington, D. C. Another old friend that 
we hadn’t seen for a long time was Ralph Hull, Price 
Specialist, Candy Division OPA, who now makes his 
headquarters in Washington, D. C. since leaving his 
post as assistant sales manager for Schutter Candy Com- 
pany some months ago. 


Julius Schmidt, sales manager of Geo. Ziegler Com- 
pany, Milwaukee, was the chief speaker of the evening 
and his subject was The Jobber’s Relation to the Man- 
ufacturer’s Salesmen. Others at the speakers table were 
Theo. Stempfel, vice-president of E. J. Brach & Sons; 
Philip Gott, president of the N.C.A.: Clarence Matheis, 
vice-president of the Walter Johnson Company; Lt. John 
Horne, U. S. Navy; Smith Cady, Jr., director of the 
Council on Candy; Harry Magill, oldest living member 
of the W.C.S.A. (89 years young); George Williamson, 
president of the Williamson Candy Co.; Edward Ossow- 
ski, chairman of the W.C.S.A. convention committee; 
Gilbert Long, incoming president of the W.C.S.A.; War- 
ren Durgin, retiring president of the W.C.S.A.; Jos. H. 
Kenworth, vice-president of the W.C.S.A.; and Bob Am- 
ster, Sec’y-treas. of the W.C.S.A. 

The convention committee headed by Edward Ossow- 
ski and consisting of Jack Rubey. Walter Rau, Chas. 
Schweik, Geo. Gronberg, Lester Netterstrom, Fred Fin- 
deisen, Lon Bencini, Svdney Hoffman. Ben Lindberg. 











Walter Rau 
2nd Vice-President 


Bob Amster 
Secretary-Treasurer 


Warren Durgin, Arthur Waldner and Bob Amster 
worked hard to make this convention the most suc- 
cessful in W.C.S.A. history. 

The following officers were elected for the coming 
year: Gilbert J. Long, president; Jos. Kenworth, Ist 
vice-president; Walter Rau, 2nd _ vice-president; Bob 
Amster, sec’y-treas. The president appointed the fol- 
lowing committees: Membership committee — Charles 
Gerberich, chairman; Ralph Unger, Sid Lewin, Jack 
Duncan and Fred Findeisen. Convention committee — 
Lester Netterstrom, chairman. Finance committee — 
Morris Gardner, chairman. By-laws committee—Wil- 
liam Berger, chairman, Rose Fairman, Fred Findeisen. 
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Jack Rubey. B. F. Proudlock and Lou Leckband. Execu- 
tive committee—Ben. Lindberg, chairman, and the fol- 
lowing new members—Ross, Fairman, Walter Praechter, 
Jack Rubey and Warren Durgin. Sunshine Club trus- 
tees—Ross Fairman. chairman, Geo. Gronberg and Syd- 
ney Hoffman. 

The dinner dance on Saturday evening, December 9. 
was the concluding event of the meeting. Approximate- 
ly 200 people attended this affair, which was held in 
the Louis XVI room. A turkey dinner was served. Sou- 
venir bottles of Tabu perfume were given to the ladies. 


OPA Food Advisory Groups Meets 


Francis L. Whitmarsh, president of Francis H. Leggett 
and Company, New York City, has been named chairman 
of OPA’s Wholesale Food Distributors Industry Advisory 
Committee, which met recently with OPA officials in 
Washington, D. C. The committee has been acting in 
an informal advisory capacity since early 1942. Com- 
mittee members represent an industry composed of about 
12,000 wholesale establishments with an annual business 
volume between $5 and $6,000,000,000. One of the 
members of the committee is Mr. A. L. Griffin. Vice 
President. H. A. Johnson Co., Boston, Mass. 


Chicago Candy Production Club 
Celebrates 15th Birthday 


The Chicago Candy Production Club celebrated its 
15th anniversary on Monday evening, January 8, with a 
dinner and the election of new officers for 1945. One of 
the highlights of the meeting was the cutting of huge 
birthday cake which tasted just as good as it looked 
according to those pres- 
ent. The retiring presi- 
dent, G. Lloyd Latten, 
General Superintendent 
of Schutter Candy Co., 
expressed his apprecia- 
tion of the fine coopera- 
tion he has received dur- 
ing his term as president. 

New officers elected 
were: George P. Goebel, 
The Goebel Co., Chicago, 
president >F rank T.Glenn, 
Superintendent of Nutrine 
Candy Co., vice president; 
Howard Aylesworth, Bur! 
rell Belting Co., secretary ; 
John E. Clarke, Lamont- 
Corliss Co., treasurer. 
Three directors were also 
elected for a period of 
three years. They were: 
H. J. Thurber, Thurber Brokerage Co., Chicago; George 
Olsen, Corn Products Sales Co.; and John E. Clarke. 
Lamont-Corliss Co. Mr. Thurber presented a resume of 
the reasons how and why the Club was formed and gave 
a short history of its existence up to the present time. 
Among the regular social activities of the Club are the 
annual trip to Clinton, lowa as guests of the Clinton Co.: 
the annual golf tournament for members and guests; and 
the annual. Ladies’ Party. 


“G. Lloyd Latten retiring .. .” 
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CONFECTIONER’S BRIEFS 


Ben H. Goodman. Jr., Killed in Action 


Pfc. Ben H. Goodman, Jr., son of Ben H. Goodman, 
Sr., Nutrine Candy Co., Chicago, was killed in action 
on November 21, 1944, in the invasion of Germany. Pvt. 
Goodman was 20 years old and was serving in the In- 
fantry Division of the 9th Army. He was graduated 
from the Western Military Academy, Alton, Illinois, in 
June, 1943. He is survived by his parents and a sister, 
June. Mr. Goodman, Sr., well known in the confection- 
ery industry, founded the Nutrine Candy Co., of which 
he is president, 32 years ago. 


Walter Birk Co., Official Dies 


Edward W. Boehm, 57, comptrol- 
ler of the Walter Birk Candy Com- 
pany, Chicago, died suddenly on 
Sunday, December 17. 





Mr. Boehm was widely known in 
the candy industry, having been 
associated with the industry since 
he first started working. He was 
formerly secretary-treasurer of Bunte 
Brothers and was also associated 
with Thinshell Candies, Inc., Chi- 
cago, and with the Paul F. Beich 


Company. Bloomington. Illinois. 





E. M. Boehm 
Candy on the Air 


A salute to the candy industry for its wartime job of 
supplying America’s “sweet tooth” with everything from 
Christmas bonbons to army field rations was featured 
December 17 on the coast-to-coast broadcast of “Your 
America,” the weekly production sponsored by the Un- 
ion Pacific railroad. Speaking on behalf of the in- 
dustry, Philip P. Gott of Chicago, president of the Na- 
tional Confectioners’ Association, was guest of honor on 
the program. 


Entwistle Plant Manager of Sweets Company 


oo Saxe k 





ce 2 Bert D. Rubin, presi- 
dent of the Sweets Com- 
pany of America, Inc., 
announcesthe appointment 
of George H. Entwistle as 
manager. Mr. Entwistle 
entered the employ of the 
Sweets Company of 
America in 1936 as assist- 
ant plant superintendent, 
having had wide experi- 
ence in all phases of can- 
dy manufacturing. 


Curtiss Bar to the Arm 


JOLLY JACK, candy bar manufactured by Curtiss 
Candy Company of Chicago, has been accepted by the 
Chicago Quartermaster Depot as a confectionery com- 
ponent for the Army’s “K” ration and is being with- 
drawn from the civilian market, 
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New Chewing Gum Cough Drops 

Wellington M. Cramer, Jr., president of Gum Prod- 
ucts, Inc., of Boston, announced today that after a 
highly successful test campaign in New England, the 
distribution of the new Cough-lins double action chew- 
ing gum cough drops will be expanded immediately 
to cover the entire Eastern United States. The chewing 
gum cough drops, first of their kind on the American 
market, are being manufactured by Coughlin Bros. 
Co., one of the subsidiaries of Gum Products, Inc., un- 
der the direction of John L. Beal, president of Cough- 
lin Bros., at the company’s factory at 150 Orleans Street. 
Boston, Mass. Distribution will be through the usual 
trade channels and will be heavily backed by an ad- 
vertising campaign including radio, newspapers and 
full-color car cards. Most important among the radio 
activities will be the sponsoring of news commentators, 
sports events and other programs over networks and 
independent stations in key cities. 

The Cough-lins chewing gum cough drops are the 
result of long research by the outstanding chemist, Dr. 
Paul Poetschke, of New York. Using a chewing gum 
base of pure chicle and other recognized gum bases. 
the drops contain licorice, anise, benzyl alcohol, gum 
arabic, sugar, dextrose and certified colors. The term 
“double action” used in connection with the new cough 
drop expresses the product’s major advantage. The med- 
ication soothes the throat and the act of chewing keeps 
the throat moist. The new drops retail at 10 cents for 
a vivid red and white package containing 15 pieces. 


Loft Officials at Television 





A scene from the Loft Candy Corporation television broadcast. 

Left to right: S, Carl Mark and Catherine Madigan Co.—Directors 

of the show: Miss May O'Connor, Advertisine Manager: Mrs. 

George R. Frederick. and Mr. George R. Frederick, vice-president 
of Loft Candy Corp. 


Chase Candy Company Sold 


The Chase Candy Company, St. Joseph, Mo., has been 
purchased by F. S. Yantis & Co., Chicago, dealers in 
investment securities. Official changes in the organiza- 
tion include the appointment of Mr. Arthur S. Dewing. 
Boston, as chairman of the board and Mr. Yantis as 
treasurer. Mr. Charles C. Chase is president of the 
company. The Chase Candy Company was founded in 
1876 by Mr. G. W. Chase who was persuaded by his son. 
Ernest to set up a small candy factory on the second 
floor above their grocery store in St. Joseph. Success 
in the candy business ended the grocery store and the 
Chase Candy Company has grown to be one of the 
largest candy factories in the middle west. Mr. Charles 
C. Chase became president of the company in 1931. 
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e * d 7 Pail AROMANILLA is a balanced blend. 
4 ht Ler It requires skill, experience and scientific control in 


Qn Q its making. The result is a soft, full vanilla flavor 
that mellows in the finished goods. 
CG 9 
Q g f "Since 1901" ra | | 
Today, products that are blended are roman 
not only of high quality but are the most Reg. U.S. Pat. Off 


wnigm: Fevers an costndos  — U mvitation Vanilla Flavor 


6 VARICK STREET NEW YORK 13, N.Y. 

















SUPPLY TRADE NEWS 


American Maize Appoints Two 








DELIVERY 


We planned and spent years 
building up what we aimed to 
make the finest and most efficient 
delivery and distribution system 
for products of corn. We hope we 
achieved this—confectioners in 
any part of the U.S.A. could get 
prompt delivery from nearby rep- 
resentatives. 

War conditions have prevented 
but not destroyed the P. F. de- 
livery set-up. In years to come, 
we trust that same smooth serv- 


; , Maize-Prod C te ice will function again. Our single 
The American Maize-Products Company has an- etditites ts to tn Gn eek ee 


nounced the appointment of Mr. Paul H. Prentiss as seutin Out Mok ie tee 
| es 











George B. Hamilton Paul H. Prentiss 














manager of its Chicago district and Mr. George B. Hamil- 
ton as Field Sales Manager of its newly created Eastern customers. It will come! 
Sales Division. 








@ Announcement has been made of the formation of the 
B. P. Bartlett Corporation, dealers in ribbons, velvets, 
etc., in New York by Mr. Brenniman P. Bartlett and 
Mr. Louis J. Rispoli. Mr. Bartlett was formerly vice- 
president of John C. Welwood Corp., and Mr. Rispoli 


was his associate. 


@ Mr. Edward Remus has resigned as president and 
treasurer of Standard Synthetics, Inc., with whom he 
has been identified since the establishment of that com- 
pany in this country, in order to head his own company. JOHN I. BOND & ASSOCIATES 
Edward Remus & Co., Inc., with main offices in New 
York City. Mr. George M. Cox, formerly of Standard e 


Synthetics, Inc., is also associated with the Remus or- CONFECTIONERY BROKERS 
— OF THE PACIFIC COAST 
@ Friends and associates honored Mr. John ter Veer ° 

with a theater party and dinner recently as a result of 


his 25 years association with Polak’s Frutal Works, Inc., 637 South Wilton Place Los Angeles 5, California 
Long Island City, N. Y. Mr. ter Veer is secretary of 
the company, having started as assistant accountant for 
the parent company in Amersfoort, Holland shortly 


after the first World War. 


Resident Men Located in Washington, Oregon and 
Northern California 
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CHERRY ° ORANGE 
PINEAPPLE 


CANDIES 


Not Rationed 








Consists of crushed Maraschino Cherries, 
crushed Oranges and crushed Pine- 
apple. Concentrated down with sugar, 
this crushed fruit combination makes 
delicious cream centers. 


Packed in barrels, kegs, and 
No. 10 glass jars. Ask for 
sample and prices. 





THE C.M. PITT & SONS CO. 


KEY HIGHWAY BALTIMORE-30, MD. 














Butter Specialties 


Designed especially for confectionery, these imitation 
butter flavors provide the true flavor of butter with- 
out its attendent weaknesses. Write us for further 


details on the use of our Imitation Butter Aromas. 


Schimmel & Co., Ine. 


5 601 WEST 26th STREET, NEW YORK 1, N. Y. 


Flavors and basic flavoring materials for the 
| confectionery, food, and allied industries. 
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Fritzsche Officers Promoted 


Following the death in October of Mr. George L. 
Ringel, a director and vice president of Fritzsche Broth- 
ers, Inc., realignment of the executive personnel of that 
company has been made. John H. Montgomery, secre- 


F. Leonhardt, President of 
Fritzsche Brothers Inc. Mr. Leon- 
hardt has just recently announced 
,a@ plan for hospital care, life in- 
|surance, and old age security 
benefits for Fritzsche employees. 





tary and a director, has been elected second vice presi- 
dent, retaining also his former office. Mr. Hans P. Wese- 
man, third vice president, has been made a director 
and Joseph A. Huisking, fifth vice president, has been 
elected treasurer and managing director of the com- 
pany’s afliliate, Fritzsche Brothers of Canada, Ltd.. with 
offices and plant in Toronto. A new position has been 
created, that of chief chemist, and Dr. Ernest Guenther, 
fourth vice president. has been appointed to that post. 
Other officers of Fritzsche Brothers, Inc. are as follows: 

F. H. Leonhardi, president; Wm. A. R. Welcke, first 
vice president and treasurer; R. R. Redanz, assistant 
treasurer. 


Hooton Vice President Dies 


Marvin James Dodd, vice president of Hooton Choco- 
late Company, Newark, N. J., died December 27th at his 
home in Old Chester Road, Essex Fells, after several 
weeks’ illness. He had been connected with the Hooton 
concern for 25 years. Mr. Dodd received a B. S. de- 
gree from Middlebury College and an engineering de- 
gree from Massachusetts Institute of Technology. 


The Treasury Department has notified S. B. Penick 
& Company, producers and manufacturers of botanical 
drugs and basic chemicals, of its approval of application 
to permit presentation of varying amounts of War Sav- 
ings Bonds to more than 65 of the company’s employees 
who have been in its service from 10 to 25. years. 
Amounts are based on length of service. The distribu- 
tion marks the 30th anniversary of the firm. 






#0 
Chocolate Coatings 


HOOTON CHOCOLATE CO. 
NEWARK,N. J. EST. 1897 
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Candy Equipment 
PREVIEW 


JANUARY, 1945 


AND AIR CONDITIONING UNITS 
















We are 


Manufacturers of 


LUSTR-KOOLD Tunnels 
Air Conditioners 
ECONOMY Belturns 
Sandwich Coolers 
Special Conveyors for Cooling 


The “LUSTR-KOOLD” Conveyor below, offers many 
features such as Reduction of Graying, Reduction of 
Dullness, Minimizes Leakage at Conveyor Ends, Dis- 
penses with Coils or Slabs, Maximum Cooling on 
Bottom, Totally Enclosed Return Belts, Safe Use of 
Outside Air, and is Properly Insulated. Ask us for 
recommendations. 


Air Conditioning Unit 


The unit above has these features: 
Welded steel coils with hot dipped gal 
vanized fins; Coil washout doors; De- 
sign avoids frosting of coils; Sectional 
or cartridge type coils; Highly efficient; 
Visible coils; Copper bearing casings; 
Insulated under drip pan; variable speed 


V-Belt drive. 
i 


Economy "LUSTR-KOOLD" Conveyor and Cooling Unit. 


ECONOMY EQUIPMENT COMPANY 
152 W. 42nd St., New York 18, N. Y. — 2027 W. Grand Ave., Chicago 12, Ill. 


















No. 1— The mixing tanks where the correctly- 
proportioned ingredients get their first “going over” 


preparatory to Step No. 2 being drawn into 










THE 


~=LOW-MASTER__ 


The machine that has already changed and will further 
change candy-making, and candy-making costs, in some 
of the most up-to-date plants as its uses become better 
understood. 





Here are some of the uses to which it is now being put — 
Homogenizing — Texturizing — Emulsif ying — Bleach- 
ing — Suspending — Blending and Grinding. 


All of these operations are being performed on one ma- 





q FLOW-MASTER chine, which leads to the: 
. Transfer - Metering * Proportioning Step No. 3 — Results in the finished product we 
; PUMP 1. More Palatable Taste through better processing 


High Vacuum — High Volumetric Efficiency 2. Better sales appeal through better processing and 


— High or Low Pressure — Constant Non- : one. 38 
Pulauiing, Delivery—dAmnematie Wear Gotenal 3. Longer shelf life through better stabilization. 





Send for Literature 


MARCO CO. Inc., 511 Monroe Street, Wilmingtonl7, Del. 


Established 1936 


wd 
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New Developments in Non-Shp Floors 


THE prevention of slips and falls 
on floors is a problem that is con- 
stantly with us. It is a broad field 
and we are constantly on the alert 
for any possible improvement. 

Wood and concrete constitute the 
two basic floors—all other names 
such as industrial asphalt, industrial 
asphalt planking, brick pavers with 
abrasives and non-skid materials are 
floor coverings. 


Plants are conscious of the prob- 
lem of reducing injuries for slips 
and falls in various types of build- 
ings. Each hazardous condition has 
to be met when it develops. For in- 
stance, a wood floor in a wet de- 
partment becomes slippery even 
where regular and thorough janitor 
service prevails. 

In packing plants some relief can 
be accomplished by one of the fol- 
lowing steps: 

1. Sprinkle loose salt on clean 

floors. 

2. Apply strips of metal safety 
plates on approaches to scales. 
doorways, docks, etc. 

3. Cover portions of the floor in 
areas where traffic is the heav- 
iest; i.e., aisles, walkways, etc., 
with slate-coated or mineral 
coated roofing paper. This has 
been found to be very effec- 
tive in preventing slips and 
falls. However, if subjected to 
rough usage and hot water, it 
soon disintegrates and has to 
be replaced. Applying the prov- 
erb, “The cost of accidents is 
always greater than the cost of 
prevention,” it would seem to 
be good business to replace it 
as often as the occasion re- 
quires. Abrasive floor paints 
are being developed which may 
overcome these objections. 

Wood floors can be covered with 
industrial asphalt flooring, brick or 
concrete, thereby reducing the slip- 
ping hazard. 

Industrial asphalt flooring is sat- 
isfactory in some departments. When 
wet, it is slippery to rubber-soled 
or rubber-heeled shoes. It will not 
stand up under fats, grease, or blood. 

Industrial asphalt planking has 
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By HARRY E. GAVEY 
Swift & Co., Chicago 


proved to be very satisfactory in 
warehouses, docks, runways, ramps. 
etc. 

Non-skid paving prick has been 
improved to a point where it is ac- 
cepted by industry as the best non- 
skid floor covering for general use. 
It appears that the new non-skid 
brick stands out above the other types 
of brick from a safety standpoint. 

In the departments where the floor 
was of the old style brick and sub- 
jected to grease, hot water and 
rough usage, the bricks wore hol- 
low in places, causing a slipping 
hazard. When these old floors are 
replaced with the new non-skid brick 
and subjected to the same treatment, 
ie., water and grease, there is a no- 
ticeable improvement in the grip- 
ping qualities. It gives the employee 
a sense of security; he can walk 
across the floor with confidence. 


Iron Ore Prevents Skidding 

This non-skid brick has an in- 
termix of iron ore which is .fused 
during the baking process providing 
iron particles to be present through- 
out the entire body of the brick 
and regardless of how deeply it be- 
comes worn, the non-slip qualities 
remain. 

Concrete floors are satisfactory in 
departments where they are kept dry 
and free of fats, grease and hot 
water. A good slip-proof surface can 
be obtained by troweling into the 
cement finish carborundum or alox- 
ite chips. The only unsatisfactory 
aspect in this floor finish is the fact 
that it will disintegrate or wear to 
a point below the finish where the 
abrasive chips no longer are present. 
The cost of a floor of this kind is 
high but careful planning of walk- 
ways will keep down the total ex- 
pense. 

Sawdust is used by some plants 
for sanitary purposes. It has to be 
changed frequently and causes a 
wood floor to become very slippery. 
Extreme caution and surefootedness 
are necessary to prevent falls. Prop- 
er footwear helps. 

The following is a quotation from 
the U. S. Department of Labor 
Pamphlet, “Slaughtering and Meat 
Packing, The Control of Accidents”: 


Floors in sections which require 

frequent flushing or washing can 
be made of various materials but 
a vitreous tile with some abrasive 
ingrained has been found to be 
most practical from both safety 
and durability angles. Some of the 
larger companies in this industry 
now use only such tile. A hard 
tile, preferably with a_ vertical 
grain, stands up well under hard 
usage, does not become too slip- 
pery for safety under average cir- 
cumstances, allows practically no 
absorption, and has the approval 
of the Department of Agriculture. 
Too, this type of tile can be used 
in resurfacing worn floors at less 
expense, usually, than the normal 
cost of new floors, and the ex- 
pense of cleaning, drying, or non- 
slip compounds is obviated. 
On existing smooth floors, the best 
procedure is to keep the floor as 
dry as possible, mopping it up 
when it becomes wet. Where it 
cannot be kept dry, soda and salt 
on the floor will act as good non- 
slipping agents. 


“Non-skid boots, also, have heen 
found very useful under these con- 
ditions. Boots having tire cord 
soles and metal toe caps are 
most effective. 


The following is an excerpt from 
reports of the Safety Engineering 
Fxchange session at the 1941 Na- 
tional Safety Congress: 


Question—What types of foot- 
wear are most effective in pre- 
venting slipping accidents? 

Answer—I know of no types of 
footwear that are particularly and 
especially designed to cut down 
slipping. In a general way, the 
properly shod foot, with proper 
soles and heels, is the best from 
the standpoint of anti-slipperiness ; 
and that means that in oil the 
ordinary rubber heel or sole will 
not do. If you have a condition 
where you do not want to use 
leather, the synthetic rubbers that 
are oil-resistant, must be used. 


Various types of shoes and heels 
have been used which incorporate 
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it, either through the fabric be- 
ing built in exactly as it is built 
into a cord tire or through a com- 
position sole carrying abrasive 
material to cut down the slipperi- 
ness. That is entirely practical and 
feasible. 

The best answer is to have your 
footwear in good shape and to 
have a heel and sole suited to the 
particular kind of work that your 
men are up against. That will 
vary from perhaps the very wet 
floor in the brewery, or the greasy 
floor in a machine shop, to the 
dry floor that you will have in a 
woodworking shop. The different 
conditions have to be met by the 
different types of footwear. 


The answer to the problem of 
accidents is attention to house- 
keeping; the condition of the floor, 
the cleanliness of the floor, and 
anti-slipperiness incorporated into 
the floor to suit the condition. 
On July 1, 1943, the National 

Bureau of Standards issued a report 
on Building Materials and Struc- 
tures—Relative Slipperiness of Floor 
and Deck surfaces. The test covered 
the effect of leather heels and rub- 
ber heels on various types of floor- 
ing under the following conditions: 
(1) Dry and clean; (2) Dry and 
dirty; (3) Wet and clean, (4) Wet 
and dirty; (5) Wet and soapy. 


The subject of slippery floors has 
caused so much concern in industry 
that the Research Committee of the 
American Society of Safety Engi- 
neers has undertaken a research proj- 
ect on safe walkway surfaces. The 
principal objectives of this research 
include: 


1. A detailed study of accident 
experiences from slips and falls for 
the purpose of analyzing the prob- 


lem. 


2. Development of procedure for 
determining the safety of walkway 
surfaces. 


3. A comprehensive physical and 
engineering examination of the safe- 
ty quality of walkway surface mate- 
rials in general use. 


4. Development of remedial treat- 
ments for hazardous types of walk- 
way surfaces. 


5. Determination of minimum 
performance standards for walkway 
surfaces. 


Twenty-four industries have agreed 
to participate in the survey. Three 
working in the interests of the pack- 
ers are the American Meat Institute, 
the National Independent Meat 
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Packers Association and the War 
Food Administration—Meat Inspec- 
tion Division. 

The foreman can aid this cause 
materially by instructing employees 
in the safe ways of performing each 
operation, by teaching them to ob- 
serve all work areas, walkways. 
ramps, eic., and be guided by di- 
rectional signs, aisle markings and 
other reminders to avoid slips and 


falls. He can instruct employees in 
the importance of walking correctly 
and being constantly on the alert. 
Slips and falls constitute about 10 
per cent of all serious injuries. 

Color is used to advantage in 
marking hazardous. locations. 

A clean floor is usually a safe 
floor, and regardless of the type of 
flooring used, it is good business 
to keep it clean and in good repair. 





626,000,000 Tons of Soft Coal 
Needed for the War Effort 


By R. F. STILWELL 


North American Coal Corp. 





The Government is promoting the 
conservation of fuel by all consu- 
mers and is particularly anxious 
that trade journals which are read 
by various groups of industrial and 
commercial coal consumers provide 
practical information to assist the 
plant operator in checking his per- 
formance and reducing his fuel con- 


sumption. The Manufacturing Con- 
fectioner is happy to be able to co- 
operate in this program and to re- 
print, herewith, a portion of the ma- 
terial on coal, as distributed by 
Power magazine at the request of 
the Solid Fuels Administrator. We 
are sorry that space does not per- 
mit the inclusion of the complete 
article.—Editor’s Note. 





ix hundred twenty-six million tons 
S of bituminous coal must be mined 
in the current coal year to carry on 
the war, says the Solid Fuels Ad- 
ministration for War. This is a 
tough assignment when you consider 
that we produced less than 600,000,- 
000 tons in 1943 and that 1944 has 
seen further manpower losses. 

The iron and steel industry must 
have good coking coal, low in ash 
and sulphur. In peace times the in- 
dustry produced most of its needs 
in its own mines—what the coal 
trade calls “captive tonnage.” To- 
day the immense wartime steel out- 
put takes all captive tonnage plus a 
big chunk of coal from commercial 
mines—and it’s just the high-grade 
coking coal many industrials have 
long preferred for steam genera- 
tion. Now some of them will have 
to burn coal of lower heating value, 
higher ash and higher sulphur than 
normal. At last the war has caught 
up with coal. 


W ays to Save 


After 20 years’ experience, mak- 
ing surveys and testing coal in 
hundreds of power and _ heating 
plants in the eastern half of the 


United States, I am convinced the: 


coal consumption of the average 
plant is 5 to 10% higher than the 
equipment would warrant. Nation- 
ally that’s a lot of coal, and saving 
a small fraction of it would come 
to many millions of tons a year. 
If you have to help the war ef- 
fort by burning a higher ash, low- 
er BTU, or higher sulphur coal, or 
if the ash-softening temperature is 
higher or lower than you'd like, 
see what horse sense and “know- 
how” can do. Before you say it 
can’t be done, try changing your 
stoker feed rate and the secondary 
ram adjustment. Try changing fan 


air pressure and uptake damper 
position. 

Now that you're on_high-ash 
coal, doesn’t it sound reasonable 


that you should clean fires more 
often? Maybe the boiler and stoker 
need repair parts or cleaning. Per- 
haps the boiler-plant steam: re- 
quirement itself can be reduced. 
See whether overloading troubles 
can't be eased by better load distri- 
bution and trimming peak load re- 
quirements. To avoid slagging dif- 
ficulties, don’t pile burning coal 
against furnace walls. Try more 
air, and experiment with various 
thicknesses of fuel beds. 
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Perhaps your soot blowers need 
repairing, or are in the wrong lo- 
cation. Check the fineness of your 
pulverized coal, if that’s what 
youre burning. Perhaps you can 
grind it finer and still have the re- 
quired mill capacity. Perhaps the 
burner location can be changed 
without too much expense. There 
are literally hundreds of things you 
can do, and you know your plant 
better than anyone else. 

Not all operators realize that the 
higher ash and sulphur coal can 
often be burned as efficiently, and 
sometimes more efficiently, than a 
coal of “better” analysis. And 
steam costs may be considerably 
lowered. 

Following are specific su 
tions for saving coal: 

Unloading Cars: Be sure that 
coal cars are really empty when 
returned to the railroad. I have 
seen as much as a ton of coal sent 
right back to the mine in an 
“empty car. Pershaps it was froz- 
en in transit. If so, a little extra 
work or calcium chloride would 
have paid handsomely. 

Avoid Segregation: Avoid segre- 
gation of the coarse and _ fine 
pieces of coal in unloading and 
handling. Segregation reduces ef- 


ooves- 
gees 


ficiency with all types of stokers, 
particularly with traveling grate 
stokers. When a “good coal” is 
segregated it becomes a “poor 
coal”. 

To reduce the segregation in 
round bins and silos make a ladder 
or spreader out of scrap wood or 
iron. Always keep long overhead 
bins as full as possible all the time. 
Fill them in horizontal layers if 
possible. If the fireman uses a 
traveling lorry to fill hoppers, tell 
him to take coal uniformly along 
the length of overhead bins. Re- 
pair holes in conveyor pans so that 
fine coal does not accumulate in 
one place in the bin. Remember 
that finer sized nut and slack coals 
do not segregate in handling as 
much as the coarser sizes. 

Coal Storage 

Store Carefully: Don’t store more 
coal than you need or can handle 
safely. Remember it costs  any- 
where from 25 cents to $1 per ton 
to store coal and then reclaim it. 
Nut-and-slack sizes should be stor- 
ed in layers 3 or 4 ft. thick and 
each leveled and rolled hard with a 
bulldozer. 

Store on clean, hard, well-drain- 
ed ground. Don’t pile against 
buildings or fences. Don’t store in 
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conical piles if possible to avoid it. 

Segregation of coarse and fine 
coal is a major cause of storage 
fires. Coarse, double-screened coal, 
such as nut, stove and egg sizes, 
should be handled carefully when 
stored to prevent pockets of fine 
coal. Here, pile loosely and venti- 
late as much as possible, a proce- 
dure opposite to that used when 
storing coal containing fines. 

Storage-pile fires waste  thou- 
sands of tons of coal annually, yet 
they are almost always preventable 
if coal is stored and_ reclaimed 
with care. When reclaiming coal 
from a storage pile, if practicable, 
cut squarely across the pile, be- 
ginning at one end and working to- 
ward the other. If hot spots develop 
remove the hot coal and burn it at 
once. Check pile temperature fre- 
quently for the first 60 days, or 
until no further temperature rise 
above 150 to 160 F is noted. 

Get At These Repairs: So much 
for coal handling. What about 
state of repair in your plant? | 
know it’s been hard to get enough 
men to run the plant, but wouldn’t 
the men you have get along fairly 
well if you make a few necessary 
repairs and reduce the load on 
your equipment? Try it and see. 
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The old practice of con- 
tinuing to scour and 
scrub with harsh abra- 
sives to remove milk- 
stone deposits is not 
only harmful to equip- 
ment, it is also time- 
consuming. 


Present day methods 
dictate the use of Oakite 
Milkstone Remover. It 
so softens and loosens 
milkstone deposits that 
only a light brushing 
and rinse are necessary. 
Oakite Milkstone Re- 
mover helps keep equip- 
ment sanitary, reduces 


bacteria count. Does 
not harm basis metals. 


Write Today 
for FREE Booklet! 


12-page booklet gives 
complete details on this 
widely-used Oakite 
technique. Send for 
your copy TODAY! 


OAKITE PRODUCTS, INC 
36C Thames Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 
Cities of the United States ond Canada 


OAKITE 


Specialized 


CLEANING 
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WRAPPING MACHINES 


will give EFF 


These machines, 


that their ere 


turers, are fast, 


ine seustacnon of KNOWING pendabie and economical. The 
ing machines SENIOR MODEL wraps {60 
1ENT, UNIN- pues r minute; new HIGH 
TERRUPTED SERVICE AT ALL PEED SPECIAL MODEL wraps 
TIMES is just one reason why 325 to 425 pieces per minute 
candy manufacturers the world 
over prefer IDEAL Equipment. Both machines are built for the 
suitable for most exacting requirement: 
both large and smal! manufac- and carry our unqualified 
always de- guerantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. - - - U. S. A. 
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Flavour Candy Company Gets New Home 


The Flavour Candy Company recently purchased the 
two-story building occupied by the National Die Cast- 
ing Co., at the corner of Albany Ave. and Ohio St. The 
building contains 34,000 square feet of floor space and 
will be remodeled into a modern candy plant and will 
be ready for occupancy next May. 

The Flavour Candy Company was established 27 years 





ago. Its present address is 314 W. Superior St., Chicago. 
Special products made by the company are Chicken 
Bones, Black Walnut Flakes and Michigan Mints. 


Research at Armour Research Foundation 

Two candy companies are sponsoring industrial 
research projects at the Armour Research Founda- 
tion, Chicago. E. J. Brach & Sons, Chicago, is spon- 
soring a project for the development of controlled 
manufacturing processes and fundamental studies 
of starches and other raw materials used in the com- 
pany’s products. This project is entering upon its 
third year. Studies made on the effect of moisture 
content of a number of products clearly indicate its 
importance with respect not only to the initial 
quality of these products but also to their final 
quality as they reach the consumer. These findings 
have led to the development of a procedure afford- 
ing continuous control and adjustment of a pre- 
viously determined optimum moisture content. 

A research project on the study of basic choco- 
late coating formulas was started during last year 
by the Chase Candy Co., St. Joseph, Mo. Work has 
been started with fundamental studies of the physi- 
cal and chemical principles involved in the develop- 
ment of the desired chocolate textures and flavors. 





Safety Council Elects Officers 


The Food Section, Executive Committee, of Na- 
tional Safety Council recently elected the following 
officers: General Chairman, Mr. Ray M. Seeker, 
Anheuser-Busch, Inc., St. Louis, Mo.; First Vice- 
Chairman, Mr. Chas. F. Moberg, Kraft Cheese Co.. 
Chicago; Secretary, Mr. Wm. H. Scates, Carnation 
Co., Oconomowoc, Wis. 

News Letter Editor, Mr. Geo. H. Steel, Ralston- 
Purina Co., St. Louis, Mo.; Program Committee 
Chairman, Mr. V. L. McMullen, Clinton Co., Clin- 
ton, Iowa; Trade Ass’n Committee Chairman, Mr. 
Clyde C. Ruddick, H. J. Heinz Co., Pittsburgh, Pa. 

Publicity Committee Chairman. Mr. Edw. G. 
Quesnel, Borden Co., New York: Health Commit- 
tee Chairman, Mr. Paul W. Rush, Corn Products 
Refining Co., Argo, Ill.; Poster Committee Chair- 
man, Mr. Wm. J. Wright, Beech-Nut Packing Co.., 
Canajoharie, N. Y.; Statistics Committee Chairman, 
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Mr. Howard T. Bond, The South Coast Corp., New 
Orleans, La., and Off-The-Job Committee Chair- 
man, Mr. Carl Clements, National Dairy Products 
Corp., New York. 

The Confections Division officers are Mr. Wm. 
J. Wright (Chairman), Beech-Nut Packing Co., 
Canajoharie, N. Y.; Mr. John H. Bier, (Vice-Chair- 
man), National Candy Co., St. Louis, Mo., and Mr. 
A. B. Snavely, (Secretary), Hershey Chocolate 
Corp., Hershey, Pa. 


New Synthetic Resin 


Monsanto Chemical Company’ has announced that its 
technicians have perfected a new synthetic resin, which, 
when properly used in a low-pressure lamination process, 
will all but eliminate size as a restrictive factor in postwar 
plastics. 

In effect, the company said, this means an entirely new 
field has been opened to the plastics fabricator, whose 
mass production output is now very largely limited to 
small items such as table radio cabinets, telephone cases. 
instrument housings, tablewear, compacts and kindred 
small items. 

To produce even these through existing compression 
or injection molding methods, fabricators must employ 
large and costly machines whose size and weight progress 
in geometric ratio to the size of the plastic object being 
manufactured. Molded items larger than 36 inches across, 
other than flat sheets or panels, are today virtually un- 
known. 


Starch Research Successful 

Allyl starch, made by treating starch with either allyl 
chloride or allyl bromide, is quite different from the car- 
bohydrate compounds previously made by this method, 
according to the Research Administration of the Depart- 
ment of Agriculture. It is soluble in most paint and var- 
nish solvents. making them readily applicable to wood, 
metal. paper. glass, textile and other surfaces. This 
resinous coating material looks like varnish and with- 
stands high temperatures and the action of most chemi- 
cals or solvents. This discovery offers to open a whole 
new field for the industrial utilization of surplus starches 
and sugars in the future. 


Sugar Program Instituted 


Properly alarmed over conditions in sugar, the Food 
Industry War Committee has made an exhaustive and 
excellent analysis of the situation according to a recent 
issue of Lamborn & Co., Sugar-Market Report. 

The sugar world is now watching closely the govern- 
ment’s activities in the handling of the sugar beet con- 
tracts for the new year, since increased production is so 
desparately needed. The same is true of domestic cane 
production and that of offshore areas. In addition. 
since it is obvious that the most efficient planning for the 
use of ships must be done if adequate quantities of sugar 
are to be moved from our island suppliers, this phase 
of the situation will be also closely observed. 


In a word, the supply of sugar for the American public 
in 1945 depends upon the .alertness, aggressiveness and 
general good management of government officials. Late 
as the hour is, still the sugar situation in 1945 can be 
made a very favorable one if we can secure that type 
of co-operation that is needed and is called for in the 
Report of the Food Industry War Committee. 
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The use of BURRELL belts won't guarantee that you'll have good candy if your raw 
materials, your recipes and workmanship are not of the best. But. BURRELL belts 
will do a better job wherever they are used because they are designed for their specific 
jobs. The ten BURRELL “stars” listed below provide a belt for every purpose. 
Each one is designed to give long wear and continued good performance. 


d Let BURRELL belting “know-how” and the . . . Ten BURRELL Stars help you 
d * CRACK-LESS Glazed Enrober Belting * Feed Table Belts (endless) 

* THIN-TEX CRACK-LESS Glazed Belting * Batch Roller Belts (patented ) 

* Innerwoven Conveyor Belting * Caramel Cutter Boards 

O * Caramel Cutter Belts * Cold Table Belts (endless) 


* White Glazed Enrober Belting (Double texture; Single texture; Aero-weight). 


* Packaging Table Belts (Treated and Untreated) 


BURRELL holds a position of leadership in the belting field because. with the purchase of BURRELL 


belts, you... 


""BUY PERFORMANCE'' 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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PATENTS 
The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. 
2,352,839 
APPARATUS FOR ENROBING CONFECTIONS 
WITH CHOCOLATE 
Edward C. Johnston, Nevin J. Russell and Robert M. 
Jameson, Milwaukee, Wis., assignors to Robert A. 
Johnston Company, Milwaukee, Wis., a corporation 
of Wisconsin. Application November 27, 1941. 
Serial No. 420,682 3 Claims. (Cl. 91—2) 






































3. An apparatus for enrobing candy and other of con- 
fections with chocolate and similar coatings comprising: 
a coating material tempering unit having an inlet and 
an outlet; an endless belt conveyor suitable for support- 
ing tempered coating material for passage along a hori- 
zontal path through an enrobing zone of substantial 
length; means for continuously discharging tempered 
coating material in substantial volume from the outlet 
of the tempering unit directly onto the endless belt so 
that the tempered coating material is carried away from 
the tempering unit as an exposed uninterrupted stream of 
substantial depth; and means for continuously conduct- 
ing the tempered coating material from the end of said 
stream back to the inlet of the tempering unit for retem- 
pering and redischarge onto the conveyor. 


2,355,539 
APPARATUS FOR CONCHING CHOCOLATE 
George Lawton, Highgate, London, England. Application 
March 17, 1943, Serial No. 479,524. In Great Bri- 
tain August 26, 1941. 2 Claims. (Cl. 259102) 

1. Apparatus for conching chocolate comprising a 
trough for containing a bath of liquid chocolate, a ro- 
tatable shaft journaled 
transversely in the trough. 
a structure carried by 
said shaft having rods 
substantially parallel to 
and in spaced relation- 
ship around said shaft, 
disks mounted on and in 
spaced relationship along 
said rods having their 
side faces fully exposed. 
the disks of one rod be- 
ing in staggered disposition relative to the disks on an 
adjacent rod so that the disks along one rod intercalate 
with the disks on another rod, and the arrangement 
being such that as the shaft rotates the rods with the 
disks mounted thereon successively dip into and out 


of the bath of liquid chocolate. 









































2.355.500 
CONFECTION PACKAGING MACHINE 
Swan F. Anderson, Rockford, Ill. Application October 
18, 1941, Serial No. 415,545. 12 Claims. (CI. 
226—2) 
1. The combination in a confection bagging machine 
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of a frame having a loading station substantially at 
waist level, a packaging table for receiving bagged con- 
fections, a stick holder for holding completed confec- 











tions in a plurality of rows, a conveyor disposed longi- 
tudinally of said table for conveying said stick holders 
in succession from said loading station along said frame 
in an elevated plane, a plurality of baggers spaced longi- 
tudinally of said table a distance to provide space for 
side by side work by operators at each bagger, said 
baggers being disposed in a plane intermediate the table 
and said conveyer. and means for uniformly distributing 
successive rows of said confections to said baggers to 
drop therethrough and onto said table under gravity. 


2,308,538 
METHOD OF AND APPARATUS FOR MANUFACTURING 
CONFECTION STICKS 
Sol Decker, Chicago, I!I., assignor to Setter Bros. Inc.. 
Cattaraugus, N. Y.. a corporation of New York. Ap- 
plication January 26, 1940, Serial No. 315,770. 8 
Claims. (Cl. 93—1) 

















1. In paper machinery, means feeding a master paper 
strip from a paper supply roll, means for continuously 
crimping the strip, means for simultaneously severing the 
master strip into confection stick strips of uniform length 
each successively moving through a zone in which they 
are acted upon by the crimping means, said crimping 
means initiating the formation of loosely wound confec- 
tion stick rolls, moisture applying means and convoluting 
means for continuing the action initiated by the crimping 
means and acting upon the stick strips in succession to 
form loosely wound rolls having successive paper convo- 
lutions with aligned edges, the convoluting means includ- 
ing elements cooperating to form a tapered passage in 
which the action of said means compacts the loosely 
wound rolls as they successively move away from the 
crimping zone, said means acting to successively decrease 
the diameter of the loosely wound rolls and bond the 
successive convolutions until a tightly wound and sub- 
stantially non-tubular stick results. 


MACHINE FOR MAKING SUCKERS 
Harry E. Davis, Akron, and Oscar Werner, deceased, 
late of Cuyahoga Falls, Ohio, by Department of Fi- 
nancial Institutions, State of Indiana, liquidator of 
The St. Joseph Loan & Trust Company, executor. 
South Bend. Ind. Original No. 2,192,897, dated 
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TILTING MIXER. Adaptable for caramel, nougat and coco- 
nut batches. Double action agitator. Belt drive or motor 
drive. Sizes 25. 35 and 50 gallon. 
Savage is backing up our fighting men by maintaining 
the equipment, which carries the SAVAGE name, in tip- 
top condition so that the manufacture of “fighting food,” 
candy, is not slowed down. SAVAGE maintains a serv- 
ice department, described here, which is ready to help 
you “keep ’em running!” Our service department was 
established to help you keep your machines in good re- 
er pair. SAVAGE machines are built to take hard wear. 
be So, given the added help of constant repair, they will 
e double their lifetime of active service. There’s hardly 
h a plant in the industry which does not have some piece 
" of SAVAGE equipment, giving faithful and efficient 
2 service. 
C “We can’t sell you any new machines now, unless you 
g secure PRIORITY RATINGS in accordance with Gen- 
g eral Limitations Order L-292, and we can secure alloca- 
0 Below: OVAL TYPE ype agg “tl 7, oy = .~ tion for needed materials! 
)- — Quick” p= tse and. 200 — an tee IMPORTANT: “You are, however, allowed to purchase 
1. ater Give. used or rebuilt machines now, IF AVAILABLE, with- 
n out priority ratings!” 
\ . 
e Savage Machines Will Help Speed Your Production. ; ve 
e Since 1855 
e 
)- SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 
. 
SAVAGE BROS. CO. 
f 
. 2638 GLADYS AVE., CHICAGO, ILLINOIS 
d 
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March 12, 1940, Serial No. 130,602, March 12, 1937. 
Application for reissue March 12 1942. Serial No. 
434,452. 27 Claims. (Cl. 107—8). 






































1. A sucker machine comprising means for forming 
and feeding a semi-plastic candy roll, a transfer mecha- 
nism, a single means for cutting a candy piece from said 
roll and for positively moving said piece into said trans- 
fer mechanism, means for molding said candy piece upon 
the end of a handle, and means for moving said transfer 
mechanism to convey said candy piece to the molding 
means. 


2,348,473 
METHOD OF TREATING CHOCOLATE AND 
SIMILAR MATERIALS 
Paul Hollstein, Carlstadt, N. J., assignor to J. M. Leh- 
mann Co., Inc., New York, N. Y., a corporation of 
New York. Application November 12, 1938, Serial 
No. 239,991. 7 Claims. (Cl. 99—23) 















































1. The method of treating chocolate to improve its 
taste, texture and stability, which comprises, stirring a 
mass of the material to keep it in a plastic state, spread- 
ing out part of the material and subjecting it to contact 
with currents of heated gas, the material being spread in 
successive portions until all portions have been spread 
and stirred repeatedly, continuously maintaining approxi- 
mately 10 sq. ft. or more of material spread and exposed 
to the heated gases for each 100 lbs. of material under 
treatment, and continuing the action until the material 
attains the desired taste, texture. stability and consistency. 


Greer Chief Engineer Returns 


The J. W. Greer Company, manufacturers of chocolate 
coating equipment and band ovens for baking biscuits 
and crackers, announces the return of Thomas Flint of 
Concord, Mass. to their staff as Chief Engineer. In this 
post Mr. Flint will be in charge of design and develop- 
ment of Navy equipment and regular civilian machines. 
Mr. Flint was loaned by J. W. Greer Co. in 1942 to Ray- 
theon Manufacturing Co. of Waltham, Mass. as chief 
mechanical engineer when both companies were work- 
ing closely together on the development and manufacture 
of electronic equipment for the Navy. For several years 
prior to the war he specialized in engineering research 
and design for Greer chocolate coating equipment. 
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CANDY EQUIPMENT NEWS 


The products described in these columns are all 
coded for your convenience. Your may write in to 
THE MANUFACTURING CONFECTIONER for 
any further information on any one of these items 
and further information will be sent to you. Make 
use of this section to keep up-to-date on new candy 
equipment of all types. Information on these items 
is free for the asking. 





Combination Crane Truck 


A new model combination crane truck has been 
announced. This truck incorporates improved 
operating features due to the addition of a separ- 
ate motor for raising and lowering the boom. The 
separate motor gives the operator a greater free- 
dom of choice in manipulating the load. 

This is a 4-way truck, serving as a_ lift-truck, 
load carrier, crane and tractor. One model has a 
capacity of 6000 pounds on the platform, 2000 
pounds on the hook at 42-inch radius or 1000 
pounds at &-inch radius. The speed without load 
is 6 miles per hour or with load, 5 miles per hour. 
The platform is deeply flanged to insure rigidity 
and has three point positive support assuring load 
stability at all times. Check Code No. MO1A45 


on coupon for further information. 


Steel Adjustable Chair 


A new post-war model steel adjustable chair is 
now available. This chair is adjustable to the vary- 
ing demands; seat height may be changed from 
12” to 15” range to 24” to 36” range. The back- 
rest may be adjusted both vertically and horizon- 
tally in relation to the seat. 

No tools are needed in making the adjustments, 
the adjustment is automatic—merely lifting the 
seat. Check Code No. MO1B45 for further inform- 
ation. 


Tote-All Conveyor 

A new all-purpose, lightweight, portable endicss 
belt type conveyor is efficient for handling many 
conveying jobs. 

This conveyor is available in two lengths; 13 
ft., 9 in., and 20 ft. Either model may be driven 
by an electric motor or by a gasoline engine. The 
conveyor comes equipped with either a 1-% H. I. 
gasoline engine or a 2.3 H. P. engine for heavy- 
duty work, or the conveyor may be had without 
the power unit, when the user has his own motor. 
Normal belt speed is 420 ft. per min. Variable 
speed drive pulley is available if desirable. Check 
Code No. MO1C45 for further information. 


Flooring Material 

A flooring material is available that is self- 
bonding. It can be laid over old concrete, wood or 
composition without adhesives or separate bond- 
ing agents. 

The flooring material, feels like rubber but 
wears like stone. The colloidal composition gives 
it greater resistance to impact and load, continu- 
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ous vibration, abrasion, and other effects of traf- 
fic. 

No chipping or chopping is required in laying 
this material. Likewise, no skilled labor is requir- 
cd. Quick setting eliminates delays. Check Code 
No. MO1D45 for further information. 





Productive Coloring 


A new system of utilizing color and the reflective 
quality of paints to help increase efficiency, output 
and safety in industry are described in a full-color 
brochure. 

A chart, presenting a series of color combina- 
tions scientifically planned not only for color bal- 
ance but to also provide maximum reflectance 
values, enables the reader to visualize how and to 
what degree, by the proper color treatment of walls. 
ceiling, floor, machinery areas and parts, increased 
paint illumination can be obtrined. Check Code No. 
No. MO1E45 for further information. 


Portable Dust Collector 

Four sizes of this dust separator have been de- 
signed to meet the need for an efficient and eco- 
nomical means of removing obnoxious dusts from 





the air thereby protecting equipment and improving 
employee comfort and morale. 

The principle underlying the unit is the com- 
pound action on the air-borne dust by centrifugal 
separation from the air stream and by impingment 
on the filter surface. Constant static air suction is 
maintained of more than 4” at velocity of over 5,000 
LFM. The unit is fireproof. 

The filter assembly consists of two corrugated 
layers of wire mesh covered with 60-mesh filter 
cloth. Filtered air is discharged thru muffler de- 
signed to deaden air noise with but minimum resist- 
ance back into the room. Check Code No. MO1F45 
for further information. 


Grinding Equipment Catalog 


A new catalog covering the basic features and 
applications of a line of grinding equipment has 
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Home of 


“The Candy Cooling People” 


Economical Cooling Systems and 
Special Equipment for the 
Confectioner and Baker 


Conveyors — Tunnels — Packing Tables 
Belt Turns — Air Conditioners 
Trucks — Racks — Boxes — Pans — Etc. 


We design to suit your requirements. 


Contact us for: 
1. Design only 
2. Design and Fabrication 
3. Design, Fabrication, and Installation 


EQUIPMENT ENGINEERING CO. 


909 W. 49th Place Chicago 9, Illinois 
Phone Boulevard 7270 











Confectionery 
Factory 
Maintenance 


By JOHN H. BIER, 


Works Manager, National Candy Company 


“ aintenance in manufacturing plants is the 

function of keeping structures, equipment 
and services in condition for efficient plant manage- 
ment.” 


PRICE PER COPY—50c 


Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 
“Read Wherever Candy is Made" 


400 W. Madison St. Chicago 6, Ill. 
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been issued. This 40 page catalog is the most com- 
plete ever issued by this company and covers their 
line thoroughly. 

Candy plant executives, interested in making pow- 
dered sugar or in improving the “fineness” of in- 
gredients, may secure further information by check- 


ing Code No. MO1G45. 


Machine Coats Light or 
Dark Chocolate Simultaneously 


Simultaneous coating of light and dark chocolate- 
coated goods is now possible with a single coating 
































machine. This unique adaptation of the Greer Stream- 
lined Coater 
2-Hien Press makes it prac- 
Bowers . 
‘Tiel + ticable to pack a 
Th a ParTiniow © 
fancy box with 
light and dark 
Coarme Pans chocolates direct- 
Se EN, ly from the pack- 


ing belt without 
the labor and de- 
lay of repacking. 

The basic de- 
sign is the same 
as the standard 
o machine. It dif- 
fers in this re- 
spect, that a par- 
tition divides the coater into two separate parts, each 
with its own set of controls and its own water-jacketed 
chocolate tank and pump and distributor pan. Individual 
blowers enable the operator to vary the thickness of either 
coating with great accuracy. 

A standard type automatic feeder—with or without a 
partition for different kinds of centers—and a two color 
pre-bottomer is part of the complete unit. Only. one 
belt is required on the feeder, pre-bottomer, cold slab 
and tunnel since the single belt is made wide enough 
for both compartments. 

No more operators are needed for feeding this multi- 
color coater than are required for an ordinary coater. 
However, a substantial amount of labor is saved at the 
packing table. 

For example, when running two color work on a single 
coater, it is necessary to first run one kind, pack it in 
a stock box, set it aside and.then clean out the coater 
and change over to the second color. These chocolates 
in turn must go through the same handling process 
packing. Money is tied up in inventory while stock 
accumulates for packing. Valuable time is lost in the 
changeover, and potential production space is occupied 
by non-productive storage. 

This multi-color coater is an excellent example of 
how time, labor, floor space and machinery costs can 
be saved by installng the latest type of equipment. Ac- 
tually this coater does the work of two ordinary ma- 
chines and, of course, can be used for single color work 


if desired. Code No. MO1045. 
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Water Tester 


The testing of boiler waters has become an im- 
portant function of plant control. The determina- 
tion of hardness has always been subject to criti- 
cism. 

The Aero-Titrater furnishes a 


rapid, precise 


method for the determination of hardness, calcium 
and magnesium in waters. 


The apparatus is simple 
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and the operation is foolproof: identical results can 
be obtained with different operators. The apparatus 
effectively supplants the standard soap method for 
all uses. Micro-determinations of calcium and mag- 
nesium in boiler scale can also be made. For fur- 
ther information check Code No. MO1L45. 


Air Cleaner 


A recently designed cleaner eliminates free mois- 
ture, oil and all foreign matter (of a heavier-than- 
air specific gravity) from passing through the com- 
pressed air lines. 


This cleaner uses positive centrifugal action as 
a medium for purification. The unit weighs only 
114 lbs. and its dimensions are 3% in. diameter by 
59/16 in. deep. No maintenance is required on 
the unit other than draining the sump, easily done 
by opening a petcock in the bottom. Parts subject 
to corrosion are plated. The unit operates with 
from 1 to 5 cubic feet of air. For intermittent opera- 
tions, the unit is extremely sensitive to the slight- 
est air movement and provides positive purifica- 


tion. For further information check Code No. 
MOI1MS45. 
Low-Head Sifter 


Recent successful applications have indicated how 
adaptable this Low-Head Gyratory Sifter is to the candy 
industry in reclaiming starch for making marshmallows, 
creams, jellies and other ‘cast’ candies. 

This sifter requires only a 1 HP motor; is equipped 
with a a drive and is manufactured with either 
five or six cial depth sieves clothed with Tuf-Tex 
through whic the starch passes. About 8000 lbs. of 
material per hour passes through the 22 Tuf-Tex on a 
five-sieve unit. When cleaning starch for marshmallows. 
40 Tuf-Tex (finer wire) is used. 

The Low-Head Gyratory Sifter may be used in con- 
junction with the steel mogul, starch buck or employed 
as a separate unit. For further information check Code 


No. MOIN45. 
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If your present equipment is made of any material 
other than stainless steel, Republic ENDURO 
probably can save you money by cutting main- 
tenance costs. 


This lustrous silvery metal is exceptionally tough, 
strong and resistant to rough use. And, because 
it is solid stainless steel, there is no surface to wear 
off or to be replaced. ENDURO retains its orig- 
inal finish indefinitely. 


ENDURO is remarkably easy to clean—because 
its surface is as hard and smooth as glass. Seldom 
does it require more than a simple washing and 
wiping. When sticky or greasy substances stub- 
bornly cling to it, standard cleaning compounds 
may be used without harm to its finish. 


. 





And ENDURO will protect the color, purity and 
flavor of your product—will protect against con- 
tamination caused by “carry-overs” between batches. 


You get all these advantages when you specify 
Republic ENDURO as the material for new equip- 
ment and for replacement parts of old equipment. 
You get a material that not only saves money 
through its freedom from maintenance, but also 
saves cleaning time between batches and time 
which might otherwise be lost during repair 
periods. Write us for further information. 


REPUBLIC STEEL CORPORATION 
Alley Steel Division + Massillon, Ohio 
GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chevsler Building, New York 17, New York 


ENDURO STAINLESS STEEL 


Other Republic Products include Carbon and Al 
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Persuasive Packa ges 


There’s a Jot of point-of-sale persuasion in attractive pack- 
ages—and such packages can be made speedily and econom- 
ically on. the GH-2. The manufacturers of the products pic- 
tured here, and other users of the GH-2, have proved this. 

The GH-2 is the ideal machine for wrapping small pieces 
of candy, or bars on a flat cardboard or turned-up-side tray. 
It will also wrap crackers or cookies. Here are some of its 
outstanding features. 

Uses wrapping material in roll-form, which makes a real 
saving on cut-to-size sheets. Superior electric eye device 
imsures accurate location of printing no matter how long 
the run. 

Turns out 70 to 80 packages per minute. 

Easily adjustable for various sizes. 

Is adaptable to many types of wrapping material in- 
cluding foil, glassine, Revelation and plain or heat-sealing 
cellophane. Long seam and ends may be heat-sealed or 
glued, depending on material used. Provision for an inner 
wrapper can also be made. 

Length of feed-chain is determined by your needs. As an 
additional labor saver, we can install an automatic tray 
feed mechanism at the end of the chain infeed. 


PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 


30 Church St., New York 7 « 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland 15 « 443 S. San Pedro St., Los Angeles 13 
32 Front St., W., Toronto 1 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Cellophane In Combinations For Post War Packaging 





Glamour and Beauty of Design, 
Advertising and Promotion Will 
Not Be Forgotten 





By A. F. WENDLER* 


Manager, Acetate Films 
Cellophane Division 
E. I. du Pont de Nemours & Co., Inc. 


W hen first asked to speak at 
this meeting I was informed 
that the topic to be discussed was 
“The Post War Competitive Posi- 
tion of Paper.” Among the indus- 
tries listed for panel representa- 
tion was cellophane. 

It is with regret that I feel quite 
incapable of discussing the position 
of cellophane on this basis. In the 
first place I am not well enough 
versed in the paper industry to dare 
attempt a strictly competitive dis- 
cussion, and in the second place, 
the cellophane industry prefers to 
consider the paper industry an ally, 
rather than a competitor. 

Both the paper industry and the 
cellophane industry have actively 
»xromoted and will actively promote 
the art of packaging merchandise 
and in a great many cases both 
materials are used in the final 
package. 

Nevertheless, until about five 
years ago there existed a somewhat 
peculiar condition in the industries 
with which we are closely allied in 
the packaging field. Each industry 
seemed to do all possible within its 
own sphere of activities to avoid 
contact with any other industry 
operating, or attempting to operate, 
in the same field. For example, the 
metal people worked by themselves, 
the glass, rubber, paper and trans- 
parent film producers did likewise. 
Within the transparent film group 





*Talk presented at the New England Sec- 
tion meeting of the Technical Association 
of the Pulp and Paper Industry, Hotel 
Statler, Boston, Mass., December 15, 1944. 
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itself little effort was directed to- 
ward attempting to combine various 
types of sheetings. 

Replaced “Critical” Materials 

With the advent of the war, 
metal and rubber immediately be- 
came critical and other materials 
were called upon to take their places 
in many instances where the re- 
quirements were much more dras- 
tic than the previous demands on 
these products. 

In addition, the trend was to the 
“technical.” Previous specifications 
had, in some instances required— 
“shall be waterproof,” “shall be 
moistureproof,” etc., but no speci- 
fic values or limits were established. 

To the best of my knowledge, 
Army-Navy Specification AN-O-P- 
406 was about the first to establish 
a fixed value for moisture-vapor 
transmission. This soon led to other 
well-known specifications as AXS- 
840 Rev. 1, 100-15, AN-C-67, AN- 
P.54, AXS-1322, etc. 

To meet these requirements, the 
paper industry accomplished a very 
progressive deed by ignoring what 
appeared to be tradition and at- 
tempted to combine their products 
with almost anything and everything 
in an endeavor to develop packag- 
ing materials to meet the require- 
ments. 

The result of this work was very 
interesting inasmuch as the finish- 
ed product— 


1) Amply fulfilled the more ex- 
acting technical requirements 
2) Broke down previous thinking 


that dissimilar materials could not 
be combined 

3) Bore little, if any, resemb- 
lance to the original materials used 

4) Combined the necessary re- 
quirements from one material with 
those of another, even to the point 
of complete elimination of certain 
characteristics which had previously 
been considered one, if not the most 
important attribute. For example, 
the elimination of transparency in 
cellophane and similar films. 

5) Lacked the glamour and beau- 
ty of the items of the pre-war pack- 
aging era. 

These newly developed materials 
were frequently referred to as in- 
dustrial laminations, functional 
wraps, ordnance wraps, etc. 


Overcame Big Obstacles 


During the course of this develop- 
ment, many difficulties were en- 
countered and at times, some of the 
converters were inclined to become 
discouraged if they permitted them- 
selves to concentrate their thinking 
on the dissimilarity of certain 
characteristics of the products with 
which they were working. 

The problems invariably resolved 
themselves into a development of 
the “know-how”, rather than a func- 
tion of the product. The conditions 
during this period are much the 
same as those during the early de- 
velopmental stages of printing of 
transparent films—namely those 15 
to 20 years ago. Certainly the cur- 
rent printed transparent films show 
the results of the improved “know- 
how.” 

Fortunately, from the standpoint 
of speed of development, the de- 
sign, make-up and use of the materi- 
als was aimed at having the product 
being packaged reach the ultimate 
consumer in an ideal condition for 
use, and costs were secondary. 

Currently, from the reports avail- 
able, these newly developed materi- 
als are performing their prescribed 
tasks very satisfactorily: 

To attempt to look forward into 
the post war applications is not an 
easy task. We can, however, ap- 
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proach the problem through a sort 
of step-by-step procedure. 

In the first place, it would seem 
reasonably logical to assume that 
many products, with post-war avail- 
ability, will revert to their previous 
packaging procedures, or at least, 
have strong tendencies in that di- 
rection. This is based on the theory 
that practices just pre-war were 
established on rather well justified 
bases. 

Obviously there will also be a 
tendency for considering a change. 
This may be because of— 


1) Desire of variety or for sake 
of change alone 


2) Improvements in 
materials 


3) Cost factors 


4) Technical information gained 
during the war era 


previous 


5) Availability of new materials 
of radically different or improved 
characteristics. 


Will Remember Glamour 


In this new post war era, certain- 
ly the glamour and beauty of de- 
sign, coupled with the advertising 
and promotion of the pre-war pro- 
ducts, will not be forgotten. The 
more recent functional requirements 
will also play their part and as a 
result, we should see the same beau- 
ty and eye-appeal we saw previous- 
ly with the added characteristics of 
a technically sound package. 

From another angle we all recall 
the days of bulk packaging and the 
efforts made toward the packaging 
of merchandise in convenient units 
of sale. When the war brought on 
functional wrapping, a type of pack- 
aging took place which really could 
be classified as bulk—items as 
tanks, trucks, airplanes, etc., where 
bags up to 30 or 40 feet long were 
employed. 

For the types of material that 
will be used, we can expect almost 
anything to happen. Probably Alad- 
din’s lamp wouldn’t be able to out- 
shine the efforts of the skilled con- 
verters. If we look at what they 
have done during the war period 
with the materials that were avail- 
able and we consider what they 
might do with some of the newer 
things’ we hear about, it would ap- 
pear that they might give the gov- 
ernment lessons in setting up speci- 
fications. 

Besides improvements to the 
materials existing on the pre-war 
market, we hear of all sorts of new 
resins, plastics, adhesives and lami- 
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nants in addition to transparent 
films of nylons, vinyls, vinyl copoly- 
mers, rubber derivatives, acetates, 
polythenes, etc. 


With the possibility that these 
may also, in some cases, become 
coatings on some of both the new 
and existing materials, I shall leave 
to your own imagination the permu- 
tations and combinations of possible 
packaging materials. 


With these new materials, it is 
well to remember that many are still 
in the experimental or partially de- 
veloped stage. Their availability as 
standard commercial films is still 
subject to unkown time elements. 


In the choice of these newer ma- 
terials, there will be a wide range 
of products available in a wide 
range of costs and characteristics. 
The basic fact remains that they 
cannot be logically chosen on the 
basis of one item alone. For ex- 
ample protection necessary for a 
product and its turnover period. 
Protection beyond actual needs at 
higher costs is hardly justified. The 
final choice rests upon the correla- 
tion of product, turnover and cost. 


There remains then the question 
as to where the materials will be 
used. Here again, past usage will 
consume a large percentage. The 
new uses, however, will be the most 
fascinating to those both technical- 
ly and production minded. 


Huyler’s to Open 
New Store 


A proud contribution to the Huy- 
ler’s tradition was the re-opening of 
the company’s confectionery shop 
December 18 and restaurant Janu- 
ary 2 at Cortlandt & Church Streets, 
New York City. The new establish- 
ment has been designed to exempli- 
fy the successful individualism of 
Huyler’s, and has been executed 
with imagination and a sense of 
beauty. The hostess-gesture has heen 
obtained by the attractive use of 
architecture and decoration and has 
the informality and stimulus of both 
function and service. 

The decorative motifs are fresh 
and cheerful and unite an inner 
harmony of dignity and blending of 
Georgian architecture with Modern. 
The general color scheme is a new 
innovation for shop and restaurant, 
the rhythm of design being blue and 
white with accents of soft rose em- 
bellished with the traditional Huy- 
ler’s gold in oramentation. The con- 
tours of the ceilings are splendid 


examples of modern art and extend 
the pleasing symmetry of the rooms, 
enhanced by a modern treatment of 
blue turquoise. The floors are blue- 
grey terrazo and set off to advant- 
age the wall paper of Duncan Phyfe 
design enlivened by the touches of 
blue and silver. The heightened 
proportions of the candy shop are 
distinguished by a large Venetian 
glass chandelier surmounted by a 
circular recess which complements 
the new system of indirect lighting. 

An imaginative bit of craftsman- 
ship on the Cortlandt Street side is 
the show window which extends the 
entire front to the ceiling from the 
street with a colorful display case 
which projects through the glass of 
the Cortlandt window. To insure 
rapid service, a kitchen is on the 
street level and the main kitchen on 
the mezzanine, where in addition to 
the lower floor restaurant, tables 
have the inviting attributes of a 
rendezvous. A distinct advance in 
seating have been the chairs de- 
signed for comfort with seat leather 
and backs of cane. 


Vitamins in Cellophane 


Small ascorbic acid tablets, each 
containing as much vitamin C as a 
half a glass of orange juice, are be- 
ing shipped overseas on lend-lease 
for distribution through the Red 
Cross in war-ravaged areas. They 
are packaged in units of seven, 
enough for a week’s supply, and in- 
structions on the box are printed in 
English, French, German, Italian, 
Polish and Serbian. 

Ascorbic acid is easily attacked 
by air, water and moisture vapor. 
For that reason each tablet in the 
strip of seven is individually wrap- 
ped in cellophane that resists pen- 
etration by these elements, accord- 
ing to Sylvania Industrial Corpora- 
tion, makers of this special cello- 
phane. In the packaging operation 
two rolls of it are run in tandem, 
heat and crimp sealed along four 
edges and also between the tablets. 
This gives each one full protection 
until the moment it is used, and 
keeps the seventh as fresh as the 
first. 


Sweet's Company Promotes Nelson 


Mr. Bert D. Rubin, President of 
The Sweets Company of America, 
Inc., announces the appointment of 
Louis B. “Jack’’ Nelson as executive 
vice president of this organization by 
the Board of Directors. Mr. Nelson 
joined this organization on July 1 of 
this year in the capacity of general 
manager. 
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@ CORRUGATED and SOLID FIBRE 

@ FOLDING CARTONS 

@ KRAFT GROCERY BAGS and SACKS 
@ KRAFT PAPER and SPECIALTIES 


—to protect your product 
—to attract more favorable attention 


—to meet your individual requirements 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES . . . . FOLDING CARTONS . . . . KRAFT GROCERY 
BAGS AND SACKS ,... KRAFT PAPER AND SPECIALTIES 


New York e¢ Chicago ¢ San Francisco ¢ Atlanta e New Orleans e Jersey City « Seattle e Houston e Indianapolis 

Los Angeles ¢ Oakland e Dallas e Minneapolis e Jacksonville e Columbus ¢ Tampa e Fort Worth « Detroit ¢ Cincinnati 

Oklahoma City ¢ Des Moines ¢ Portland ¢ Greenville e St. Louis ¢ San Antonio e Memphis ¢ Milwaukee ¢ Bogalusa 
Kansas City « Chattanooga e Weslaco e New Haven e Appleton 
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Amsco High Speed Automatic Rotary Bag Sealing Machine 
now makes possible the placing of from one to four filling 
machines on a belt conveyor line and having all production 
sealed automatically with the one machine, Floor space 
cut to the minimum. Operation assuring lowest cost per 
package. 


New machine now available. Floor Model with Push 
Button raising and lowering feature for quick adjustment. 


450 linear inches of perfect sealing assures maximum 
efficiency and production. 


Our engineers will tell you more, and help you 
plan for this speedy equipment. 


AMSCO PACKAGING MACHINERY, INC. 


31-31 Forty-Eighth Avenue STillwell 4-4840-1 
LONG ISLAND CITY 1, N. Y. 








POST-WAR PLANNING 


“This is to announce that a technicolor motion picture 
has been made of the operations of our two companies, the 
Champion Pecan Machine Company and Co-operative Pecan 
Sales Company, Inc. This picture is now available to be 
shown to anyone upon request. It is an educational picture 
and is going to help develop the pecan industry very rapidly 
from now on. This is part of our post-war program to give 
the returning soldiers a chance to own a small business of 
their own in the operation of Champion Pecan Equipment.” 


CHAMPION PECAN MACHINE CO. 


CO-OPERATIVE PECAN SALES CO.., Inc. 
401 AUGUSTA ST. SAN ANTONIO, TEXAS 
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Candy Council Report 
(Continued from page 14) 

encouraged by the wartime need for sugar rationing— 
from those who believe that America’s demand for sweets 
is undermining America’s health. These teachings, cir- 
culated through government pamphlets, professional 
journals, the schools and the press, are bound to have 
their effect. 

If, for these reasons and others per capita consump- 
tion of candy decreases while production increases, we 
all know only too well what the inevitable result will be. 


Survey Aids Program 


Early this year, the Council on Candy authorized a 
survey, conducted by Leo Burnett Co., to find out what 
insurance the industry might be able to take out, at 
once to prevent such an unhappy situation. A great 
many enlightening facts were brought out, and these 
two conclusions were apparent: 

First—people are acutely conscious of the health argu- 
ment in relation to the foods they eat . . . and candy is 
the product which people think of FIRST as the food 
which they eat more of than is good for their health. 

Second—by selling candy AS A HEALTHFUL AND 
NUTRITIOUS FOOD (which it is), we can justify it 
as an indulgence . . . and thereby increase its per capita 
consumption. 

That seemed, to NCA’s directors and the Council, 
something exceedingly worth doing. Within the past 
nine months, more than 2,500 firms and individuals in- 
terested in candy’s future have agreed. These people 
voted “yes” by signing their names to 2,500 checks—a 
magnificent demonstration of industry solidarity. 

Fortified by such support, candy has begun to speak 
to the nation. Beginning in July, continuing month by 
month, candy has aggressively and authoritatively given 
the public the facts about the proper place of our pro- 
duct in the American diet. 

Let’s see how. 

First, it was necessary to find a starting point, to 
consolidate the beachhead from which the attack would 
be launched. There was no desire, at any time, to op- 
pose scientific facts or attempt to undermine or hinder 
the efforts of professionals to improve America’s nu- 
trition. Even the most vocal exponent of anti-sugar and 
anti-candy doctrines admit that candy makes some con- 
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tribution to good nutrition. All right. where was the 
common ground on which we could meet? What were 
the facts? 

Here they are—the Nutritional Platform of Candy: 

1. Candies in general supply high caloric value in 
small bulk. 

2. Sugar supplied by candy requires little digestive 
effort to yield available energy. 

3. Those candies, in the manufacture of which milk. 
butter, eggs, fruits, nuts or peanuts are used, to this 
extent also provide biologically adequate proteins and 
fats rich in the unsaturated fatty acids; present appre- 
ciable amounts of the important minerals--calcium, phos- 
phorus and iron; and contribute the niacin and the 
small amounts of thiamine and riboflavin contained in 
these ingredients. 

4. Candies are of high satiety value; eaten after meals, 
they contribute to the sense of satisfaction and well- 
being the meal should bring; eaten in moderation be- 
tween meals, they stave off hunger. 

5. Candy is more than a mere source of nutriment 

. it is a morale builder, a contribution to the joy 
of living. 
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6. Candy is unique among all foods in that it shows 
relatively less tendency to undergo spoilage, chemical 
or bacterial. 


Cellophane Tape Available 
A new line of printed Transparent “FILMONIZE” 


cellophane tape is now available without priorities, Inter- 
national Plastic Corporation announces. The tape is 
clearly transparent with a high tensile strength. A mini- 
mum order is the only requirement to obtain this touch- 
sealing tape with your name, trade mark, instruction or 
advertising message printed in black only. 


Du Pont Opens Southern Office 

A sales office to provide packaging service to the 
growing industries of the South has been opened in 
Atlanta by the Cellophane Division of E. 1. du Pont de 
Nemours & Co., it was announced today. R. E. Sidwell, 
Southern District Sales Manager, will be in charge of 
the new office which is located in the Trust Company 
of Georgia Building. 


Package Machinery Company Holds Meet 

The 32nd annual production-marketing conference of 
the Package Machinery Company will be held Jan. 18-20, 
at Springfield, Mass., Tom Miller, vice president in 
charge of sales, announced recently. In attendance will 
be representatives from the Toronto, New York, Cleve- 
land and Chicago branches. Because of travel difficul- 
ties, the Los Angeles division will not be represented. 
The conference will concern itself primarily with the 
production and scheduling of wrapping equipment. 
Package Machinery having a six months’ backlog of high 
priority orders for these machines, most of which are 
needed for packaging vital war supplies. 








For the protection of candy— 


DECOPAD-Embossed mats and 


Dipping Papers :: Chocolate Dividers 


Shredded Papers Boats & Trays 

’ (plain and printed) 
Waxed Papers ; Layer Boards 
Globular Parchments Dje Cut Liners 


Embossed Papers Partitions 


George H. Sweetnam, Inc. 


282-286 Portland Street 
Cambridge 41, Mass. 
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'S Caudy Wraps TODAY! 


Buy Bonds 
SPEED VICTORY! 


Bar, Bag and Package, displacing the old-fashioned 
candy counter, have conquered the world. 


Distant lands now acclaim American confections because 


films and foils deliver them fresh and 


delicious. While satisfying war demands, we 


can now supply for sales-winning package designs 


GLASSINE 
CELLOPHANE 
METALFOIL 
TRAVERSHEEN 
VICTORYWRAP 





To insure wider markets, let us show you 
how our alert designers plus our new materials plus 
superior services can expand your sales and 
imcrease your profit, 
LOXTITE Partitions give crash protection for candied 


fruit, box goods, or overseas packages. TITE-SEAL 
Bags approved for military packaging, all Methods. 


TRAVER 


CORPORATION 


Dept. MCI5 358-368 West Ontario Street * Chicago 10, Ill. 
Loxtite Division: 404-424 N. Sacramento Bivd., Chicago 12, Ill. 
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Candy Clinic 


(Continued from page 35) 


CODE 12N44 
Assorted Chocolates—1 lb.— 
No price given 
Sent in for Analysis No. 4452 

Appearance of Package: Good. 

Box: Two layer type full telescope, 
top gold layer printed in black, gold 
and orange. Figure of girl in blue 
dress and rainbow scene. Cellulose 
wrapper gold seals on ends, 

Appearance of Box on Opening: Good. 
Spider embossed glassine liner, en- 
velope type, gold seal in middle. 

Coating: Two shades of dark. 

Color: Good. 
Gloss: Fair. 
Strings: Good. 
Taste: Good. 

Number of Pieces: 2 Jordan Almonds, 
4 foiled pieces, 54 regular pieces. 

Centers: 

Light Yellow Cream: Rancid. 
Cordial Raisin: Good. 

Chips: Good. 

Twin Almonds: Good. 

Cherry Cream: Fair. 

Vanilla Cream: Fair. 
Cordial Cherries: Good. 
Coconut Toffy: Good. 

Fudge and Caramel; Good. 
Chew: Had a molasses color 
could not taste any flavor. 

Chew: Had a licorice taste. 
Opera Drop: Dry. 
Nut Taffy: Had a burnt taste. 
Vanilla Caramel: Too hard. 
Bitter Almond Taffy: Tough. 
Chocolate Cream: Hard and dry. 
Cashews: Good. 
Hard Candy Sticks: 
Nougat: Fair. 
Maple Nut Cream: Fair. 
Molasses Hard Candy Sticks: 
Jelly Blossom: Good. 
Foiled Chocolate Nut Cream: 
and hard. 
Nougat: Fair. 

Assortment: Good. 

Remarks: Suggest light yellow cream 
piece be checked up, in fact, the for- 
mula for cream should be changed 
as most of the creams were not up 


but 


Good. 


Good. 


Dry 





h.L. TAFT Co. 
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to standard. Nougatine is not up to 
standard. 

Suggest the dark nut taffy be left 
out of the assortment. If the yellow 
colored hard candy stick is sup- 
posed to be molasses, we suggest that 
a better molasses be used as piece 
lacked flavor, 

Bitter Almond Toffy needs con- 
siderable more fat or butter in it 
as it was too tough and hard to 
eat. The same can be said for the 
vanilla caramel. 

Coating is of good quality. Many 
centers are not good. Very good 
dipping. Box was well packed, ar- 
rived in fine condition. If some of 
the centers were improved and the 
cream centers are made right, this box 
would retail in the States for 60c 
or 80c the pound. 


CODE 6A44 


Fruit and Nut Cream Egg— 
About 5 ozs.—35c 


(Purchased in a retail candy shop, 
San Francisco, California.) 

Appearance of Egg: Good. 

Size: Good. 

Center: Color: Good. 

Texture: Good. 

Taste: Good. 

Cream Coating: Good. 

Remarks: The best egg of this kind 
that the Clinic has examined this 
year. 

REVIEW—A well made egg, cream 
was of the best. Sufficient fruit and 
nuts were used to give the egg a good 
flavor. Cream coating was in fine 
condition and good eating. 


CODE 9H44 


Chocolate Covered Peanuts 
—1'% ozs.—5c 


(Purchased in a drug store, 
New York City.) 
Box: Folding, 
red. 

Coating: Good. 
Panning: Good. 
Finish: Good. 
Peanuts: Good. 


printed in yellow and 
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YOURS’ ... For Spring! 


Bon-Nee Ribbon Co. presents an 
unusual line of chiffon and satin 
ribbons, in all colors and all 
widths. 


NATE 


ATT ea OO 


Prepare your Spring packages! 
Order Now! 


BON-NEE RIBBON CO. 
1165 Broadway N. Y. 1, N.Y. 
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Remarks: One of the best chocolate 
panned peanut that the Clinic has 
this year. 


REVIEW—We have examined a 
number of panned peanuts during the 
year and some are unfit to eat. These 
peanuts were well roasted, coating was 
very good and had a good chocolate 
flavor. 


CODE 1]J44 
Ice Boat—25c 


(Purchased in a retail candy store, 
Chicago, III.) 


Appearance of Novelty: Good. Wood- 
en raft with a sail, two hard candy 
sticks, one on each side, wrapped in 
cellulose, tied to raft with red grass 
ribbon. 

Candy Sticks: Colors: Good. 

Stripes: Good. 

Gloss: Good. 

Flavors: Good. 

Remarks: This company is turning out 
a very fine line of novelties. Neat 
and attractive and cheaply priced. 
The best that the Clinic has seen 
this year. 

REVIEW—tThis novelty is not a 
holiday novelty but it is different and 
should be a good seller. A well plan- 
ned novelty and good looking. 


Loft Uses Television Program 


Loft Candy Corporation made 
television history on December 20th 
when it sponsored a program over 
station WABD in New York City. 
Loft was thus the first candy cor- 
poration to sponsor a_ television 
show, the first sponsor to make a 
special offer to listeners who wrote 
in before noon of the following 
day, and the first sponsor to pro- 
duce John Golden’s one-act fantasy 

— ‘The Vanishing Princess”—-on 
television. 


Gauze Ribbons 
Satin and Novelty 
Effects 


aiebensene 
‘Where Quality 


Merchandise 
Costs No More" 





THE MANUFACTURING CONFECTIONER 








j- 


ly 
in 


le 
th 
er 
y- 
r- 





es. 
= 


CONFECTIONERY BROKERS 





GENE ALCORN & CO. 


1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 


383 Brannan Stree? 
SAN FRANCISCO 7, CALIF. 


Territory: State of California 





J. N. ALLEN & CO. 
Box 628 
IGH, N. C. 
Box 570 
RO, N. C. 
Territory: North Carolina 





JOHN T. BOND & ASSOCIATES 


637 S. Wilton Place—Phone: Federal 6028 
ANGELES, CALIF. 


Territory: Pacific Coast 





J. J. BOND & COMPANY 


1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, TEXAS 


Territory: Texas 








H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL PASO, TEXAS 


. 


Territory: Tex., N. M. and Arizona 





CAMERON SALES COMPANY 


5701 E. 6th Ave.—Phona: Dexter 0881 
DENVER 7, COLORADO 


Territory: Col., Utah, hag Mont. 


THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; 
Unexcptionable banking, other references. 





CHARLES R. COX 


1428 Erie Blvd. 
SANDUSKY, OHIO 


Territory: Ohio, Michigan, and Indiana 





G 


1637 Paxton St., Phone 4-7138 
HARRISBURG, A. 
Territory: Penna., Md., Dela., D. C. 





- HARTLEY SALES COMPANY 


GEORGE W. HARTLEY 


742 S. W. Vista Avenue—Phone: ATwater 5800 
PO! REGON 


TLAND 5, © 
Territory: Oregon and Washington 





DONALD A. IKELER 


2029 E. Main Street 
KALAMAZOO. CH. 


Territory: Michigan 





JOS. H. KENWORTH 


| 850 Lake Shore D-ive—Phone: Whitehall 4850 


CHICAGO 11, ILL. 


Territory: Chicago, Milwaukee, Minneapolis, 


St. Louis, Detroit. 25 years in territory. 


T. J. LANPHIER COMPANY 


Confectionery and Food Products 
G B REAT 


BILLIN UTTE 
| (General Office)—Established 1907 
| Territory: Montana & Northern Wyoming 


HARRY LYNN 

Candy Manufacturers’ Representative 
1511 Hvde Park Blvd. 
CHICAGO 15, ILL. 





FALLS 


PICKRELL and CRAIG CO. 
Incorporated 
LOUISVILLE 2, KY. 

Also Offices and Warehouses at 
Middlesboro and Lexington, Ky. 


HART POSKA COMPANY 


1203 Western Ave.—Phone Seneca 2466 
SEA 1, WASHINGTON 
Territory: Ore., Wash., & Northern Ida. 


WILLIAM H. SMOCK SALES CO. 


3816 Stevens Avenue 








Territory: Upper Mich., Wis., Minn., 
N. & S. Dak., Neb., Ia. 


THEODORE A. SOMMER 
8336 Maryland Ave. 
CHICAGO 19, ILLINOIS 
Tel. Vincennes 7174 
Confectionery and Food Products 
Serving metropolitan Chicago Sales Area 
for 25 years 


GEORGE R. STEVENSON CO. 


302 Terminal Sales Building 
Ww 








Territory: Wash., Ore, Ida., Mont. 
Over 20 years in this area. 


RALPH W. UNGER 


923 East 3rd Street—Phone: Trinity 8282 
LOS AN ALIFORNIA 





Territory: California, Arizona, New Mexico 
Western Texas and Nevada 


N. VAN BRAMER SALES CO. 


3844 Huntington Ave. 








. A 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 


W. A. (BILL) YARBOROUGH 
38 Palisades Rd., 
ATLANT. GEORGIA. 
Territory: Ga., Fla., Sie, Miss., Tenn, and Ky. 








HARRY YOUNGMAN BROKER- 








Wyo., N. &S. 


Terr.: Chicago, — Milwaukee, Ill., Ind., S. Wis. 


AGE COMPANY 








CARTER & CARTER 


Confectionery Mfr's. Agents. Established Terr.: Cal.; Reno, Nev.; Honolulu, Hawaii 


- RALPH L. ‘MUTZ COMPANY 
608—16th St. , 
AKLAND 12, CALIF. re elas Bane Ree srs 


| 2145 Blake Street 
DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 





IRVING S. ZAMORE 





with Industry since 1901 
SEATTLE, WASHINGTON 
91 Connecticut St.—Phone: Main 7852 





PEIFFER FOOD PRODUCTS CO. 


Imported and Domestic Candies 


2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
| 25 Years Experience 


Territory: Wash., Ore:, Utah, Ida., Mont., 104 So. Mich. Ave.—Phones: State 3531-32 | Territory: Pennsylvania excluding Phila. 
Nev., Wyo. CHICAGO 3, ILL. ‘ & W. Va. 
Fritzsche Protects Employees @ Mr. Henry A. Wiedman was elected vice president 


The Board of Directors of Fritzsche Brothers, Inc., New 
York, have announced the completion of a greatly en- 
larged program of personal security and protection for 
Fritzsche employees, according to Mr. F. H. Leonhardt. 
president. 


The Company’s original plan of group life insurance 
established in 192] has been augmented to include dis- 
ability benefits covering sickness, accident and death, as 
well as surgical expense for employees and hospitaliza- 
tion for employees and dependents. An additional plan 
adopted in October, 1943, provides old age security plus 
death benefits for surviving beneficiaries. 


The entire program represents a modern, well inte- 
grated plan of protection for Fritzsche employees and 
their families. Two booklets, “Fritzsche Brothers, Inc. 
Pension Plan,” and “A Plan of Group Insurance Pro- 
tection for Our Employees” provide complete informa- 
tion on the working details for each employee. 


The Fritzsche program supplements the benefits pro- 
vided under the National Social Security Act. This latest 
contribution to employee welfare, disability and hospitali- 
zation insurance, is made by the firm at no cost to the 
employee. 


for January, 1945 


of P. R. Dreyer Inc., prominent New York essential oil 
and aromatic chemical firm, at a recent stockholders’ 
meeting. Mr. Wiedman became secretary of the com- 
pany in July, 1938. Mr. James V. Demarest, chief chem- 
ist of the company since January, 1934, was elected 
secretary. 


@ Mr. Marshall L. Daniel is now representing The C. 
M. Pitt & Sons Co., Baltimore, in Texas, Oklahoma, Ar- 
kansas and western Louisiana, offering the company’s 
fruit specials and flavors to the trade. Mr. Daniel was 
formerly connected with the Price Flavoring Extract 


Co. 


@ Stein-Hall Manufacturing Company, Chicago, was 
combined with Stein, Hall & Co., Inc., of New York, on 


January Ist. 


Sugar Research Foundation Appoints Geran 


The Sugar Research Foundation announces with pleas- 
ure the appointment as of December 1, 1944 of John C. 
Geran, as Office Manager. 

Mr. Geran has had a wide experience in the sugar in- 
dustry for the past twenty-five years. Prior to his joining 
the Foundation he was associated with the Reconstruction 
Finance Corporation. 
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CLEARING HOUSE 





HELP WANTED 





CHOCOLATE MANUFACTURER 

has the following openings for those 
qualified: A — Production Manager ; 
B—Chemist. Address A-1456, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, IIl., 
and give full particulars in your letter 
such as age, experience, salary desired, 
etc. Both positions have excellent pos- 
sibilities for the right man. Experience 
in the chocolate or other food fields 
preferred but not necessary. 





WANTED CREAM MAN BY A 

LARGE MIDWESTERN CON- 
FECTIONERY MANUFACTUR- 
ER. TO ASSIST IN DEPART- 
MENT MANAGEMENT. THOR- 
QUGH KNOWLEDGE OF CREAM 
CENTER MANUFACTURING. 
EXCELLENT OPPORTUNITY, 
GOOD PAY. INTERVIEW TO BE 
ARRANGED AT YOUR CONVEN- 
IENCE. IN REPLY STATE AGE. 
EXPERIENCE, ETC. ADDRESS 
A-1457, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St.. 
Chicago 6, III. 








WANTED: Experienced enrober 

man for Eastern Retail Manu- 
facturer. State age, experience, pre- 
vious employment, and wages ex- 
pected. Address A-1458, c/o THE 
MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, IIl. 














Cleveland, Ohio. Old established 
medium sized candy factory, spe- 
cializing in fudge and nougat candy 
bars wants enrober man. Bring along 
helper if desired. Excellent working 
condition, year around steady work. In 
reply give references, experience and 
salary expected. Address A14510, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, III. 





WANTED factory personnel manager. 

One who is experienced in confec- 
tionery production is preferable. Fac- 
tory located in mid-west. Address 
K11446, c/o THE MANUFACTURING 
CONEECTIONER, 400 W. Madison St., 
Chicago, IIl. 


page 64 


HELP WANTED 


HELP WANTED 








SITUATION OPEN 
for 
CANDY RESEARCH 
CHEMIST 


Well-known company producing high 
quality package assortments for chemist 
who possesses thorough knowledge of 
candy and coatings. Applicant should 
have practical experience and good fun- 
damental! training in chemistry. Give full 

rticulars regarding qualifications in first 
letter. All correspondence confidential. 


Write Box L-12445 
c/o The 
Manufacturing Confectioner 
400 W. Madison St., Chicago 6, Ill. 














WANTED—Candy Maker to produce 

complete line of high class home 
made candies for small retail chain in 
the East. Plant completely equipped 
with modern machinery and labor sav- 
ing devices. All around man preferred. 
State past experience, salary expected, 
age, and when available. Address L- 
12443, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, II. 





CANDY MAKER experienced in all 
kinds of Cast Centers, creams, 
marshmallows, jellies, caramels, etc. 
Good opportunity and permanent posi- 
tion. Give full information as to ex- 
perience, age, salary expected and 
availability. Address L-12444, c/o 
THE MANUEACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, III. 





HELP WANTED—AIl around Can- 

dy Maker. Steady work all year and 
good wages. Pippin Candy Company, 
428 - Keo Way, Des Moines 9, Iowa. 





WANTED—Candy Maker to produce 

all kinds of cast centers, creams, 
caramels, hard candies, and syrups for 
Soda Fountain. Able to supervise 
kitchen. Pleasant working conditions. 
Write full details—age, experience, and 
salary expected. Located in the East. 
Address L-12446, c/o THE MANUFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, IIl. 


ALL AROUND candy maker to take 

charge high class retail store estab- 
lished 25 years. Top wages, 48 hrs., 
time and a half for overtime, steady 
work, London Pecan Co., Hot Springs, 
Arkansas. 





FACTORY SUPERINTENDENT 
wanted for middle sized plant in the 
East. Must have previous practical 
plant operations experience. Write in 
full detail types of goods manufactur- 
ing experience covers. This position 
offers good post-war possibilities with 
Company in business over thirty years. 
State age, salary required and former 
connections. Address K-11444, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, Ill. 





HELP WANTED—Pilant superinten- 

dent for progressive company in 
East. Applicant must be capable of 
assuming full responsibility of plant 
operation and handle help. A splendid 
opportunity for man with good knowl- 
edge of candy and chocolate. Replies 
kept in strict confidence. State full 
qualifications, give age and employ- 
ment experience for past ten years. 
J-10446, c/o THE MANUFACTURING 
CoNnFECTIONER, 400 W. Madison St., 
Chicago 6, Illinois. 





HELP WANTED: Somewhere there 

is a Top-Notch DISPLAY AND 
MERCHANDISE MAN who would 
give his eye-teeth for the opportunity 
that exists in our growing manufac- 
turing retail chain. We have a num- 
ber of shops, are financially strong, 
and have made great progress as a 
“one-man” outfit. Today we are ready 
to expand still more rapidly. For the 
right man—one who has had good 
training and who appreciates and can 
maintain good window display, shop 
appearance and good sales personnel— 
we can offer a pleasant, permanent and 
profitable connection. Salary open. 
Correspondence strictly confidential. 
Address J-10443, c/o THE MANurac- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Illinois. 


THE MANUFACTURING CONFECTIONER 




















Beat the manpower shortage! Select from the world’s 
largest stock of confectionery machinery, the equip- 
ment you need to fill current orders and to be ready 
for bigger production requirements tomorrow. 
Whatever you are looking for, Union has it already 
built — reconditioned with standard parts by ex- 
perienced mechanics, ready to give you immediate, 
trouble-free production. For Better Rebuilt Machin- 
ery, Check with Union FIRST! 


ee 0 “These Specials for January 


© Subject To Prior Sale 
e National Equipment Auto- e« Ideal Factory Model Cara- 


A Hubn Starch Dryer and Cooler 


matic Steel and Wood 
Moguls. 

@ Gaebel Continuous Auto- 
matic Plastic Hard Candy 
Outfit with Automatic Batch 
Roller, Heated Sizer, Plastic 
Cutter with chains and cool- 
ing conveyor. 

@ Double or Single Hubn 


mel Cutting and Wrapping 
ing Machines. 

Hildreth Pulling Machines, 
No. 6, Double Arm, 200 lb. 
cap., and No. 3, Single Arm, 
100 lb. cap. 

Package Machinery Model 
GH Bar Wrapping Ma- 
chines, also Model K, KD, 


















Starch Dryer and Cleaner. 


we We pay more for used machinery 


One, two, three machines? A department? A whole plant? 
Right now the spot cash prices we offer are the highest the 
industry has known. Right now is the time to sell. You lose 
money—and the chance to take advantage of today’s high 
prices for every day you allow an idle or surplus machine 
to use up your factory space. 

Wire collect —or send full details of the machines you can 
sell. Our representative will make you an irresistable offer. 


and KH Taffy Machines. 


A Werner Fully Automatic Ball Machine 
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MISCELLANEOUS F( 
d 
CANDY MAKER WANTED, ex- BY THOROUGHLY experienced all A 
perienced in making candies for high round retail candy maker. Capable WE BUY & SELL TU 
class retail store. Hand rolled creams, f assumung full responsibility of shop so 
caramels, fudges, nougats, hard can- $heration, can handle help efficiently. | ODD LOTS + OVER RUNS - SURPLUS F 
dies, jellies, an all around man. We i fnscabics neem po reene ‘A-1453, Te itt h. ¥ 
pay $75.00 for 6 day week, chance for THE MANUFACTURING CONFECTIONER, e p a ne Re 
advancement. Steady employment for 400 W. Madisn St., Chicago 6, III. BAGS 1€ 
year round. Meals furnished. Write i WORST be oe: SHEETS*ROLLS-SHREDDINGS Br 
at once to The Modern Conf., 110 W. f oe : Cellophane rolls in cutter boxes 100 ff. or more Bi 
Washington St., South Bend, Ind. WANTED—Position as Superintend- ALSO MADE OF OTHER CELLULOSE FILM co 
ent of Production, by a man who has Wax - Glassine Bags, Sheets & Rolls F 
CANDY MAKER: For new modern had over thirty years of broad and Tying Ribbons-All Scotch Tape 
kitchen. Small retail chain middle Practical experience. And when I | pcm & Meaty Be Math soe 6- 
west needs man who can make the ‘ay, practical, I mean making candy Diamond Cellophane Products ro 
finest quality chocolates. Highest wages yself, as well as teaching others, such Bn he cham aan ch 
—permanent—chance for advancement. 45 hard candies, creams, gums, jellies, 2902 So. Michigan Ave. Chicago 16, Ill. 7 
All replies confidential. Address K- marshmallow, pan work, solid choco- P] 
114412, c/o THE Manuracturinc _ late and cocoa powders, both cheap and P: 
ConFEcTIONER, 400 W. Madison St., high grade. I understand all mod- SALES REPRESENTATIVE fie 
Chicago 6, III. ern machinery and how to handle help | di 
to get the best results. I am superin- dal ia , i M 
HELP WANTED —Candy Maker, _ tendent of one of the oldest and largest ATT EN PION eae 3 ACT nd W 
for Melrose Confectioner Shop. bulk and bar houses in the country. ERS: Are 7 _ “ey! — _ a 
: d P : , , experienced representation in Ohio and F¢ 
Established for twenty-four years. Full Married, age 46, an American. Ad- adjacent territory? The Buckeye Can- 
or part. Good pay. Address 125 dress L-12441, c/o THE Manurac- ly Club welcomes your inquiries, which su 
Broadway, Melrose Park, Ill, Phone *7®'NG Comvactionss, 400 W. Madi- will be read in Open Meetings, held fe 
Melrose 9050. son St., Chicago 6, Til. first week of every month. Address: pr 
Buckeye Candy Club, Box 1635, Co- 84 
- : lumbus, Ohio. Ct 
POSITIONS WANTED SITUATION WANTED—Man = C 
t 7 d who can produce all kinds of candies ALES REPRESENTATIVES, ex- - 
CANDY MAKER—foreman for retail for retail manufacturing confectionery ” perienced in selling confectionery Fe 
dept. or chain stores, trade or small desires position as production manager items on punch boards to the whole- in 
manufacturer. Can make the finest for high class retail store or chain. Can sale candy and tobacco jobbers. Our ba 
candies and handle help, quick, handle setene 0 Mat of Checectese, Beckers, OOO BE well known and fast re- Ja 
machinery, cook on open fire, steam or _ cant athlag> ata eatenemenn ct team peating. A number of territories still 
vacuum. Prefer southwest part of U.S. Cometh, euaigns, ree second to none. ayailable. Address K-11445, c/o THE Pe 
Address A-1455, c/o THE MANUFAC- Advertiser is a practical man, can make MANUFACTURING Con FECTIONER, 400 
TURING CONFECTIONER, 400 W. Madi- ¢mdies, handle all machines and teach W. Madison St., Chicago 6, Illinois. ~ 
son St., Chicago 6, III. help. Address K-11443, c/o THE — 2 — : : 
2 MANUFACTURING CONFECTIONER, 400 — or woh Saha oe M 
IC : : wenty-five years ex . 
PRODUCTION MANAGER hard W.- Madison St., Chicago 6, IIl. personal gh ey can. prodace vol- W 
_ candy, experienced. Age 36, mar- ume and thorough distribution in C 
ried, 4-F 15 years confectionery lab- [| WOULD like to contact a firm seek- Pennsylvania and West Virginia on 
oratory research. Floors, formulas, ing a man to manufacture a quality confectionery and allied products. Call m 
hour schedule, supervision, production. li fh i Aiton eneilis ble % confectionery and tobacco jobbers, or 
Also experienced sales promotion work. ine of home made type candy capable wholesale grocers, syndicates, super- W 
Seeking future. Now connected with of handling more than one store. markets and department stores. Cor- Ul 
large national hard candy manufac- American, over draft age, prefer a respondence invited from reliable man- M 
turer. Present salary $5,000. Address Western firm. Available after April 1st. ufacturers seeking representation = W 
A-1451, c/o THe Manuracturtnc Address A-14511, c/o THe MANv- apr ‘eo Tee De erscret 
ConFEcTIONER, 400 W. Madison, St. FACTURING CoNFEcTIONER, 400 W. { Ci 


Chicago 6, III. 
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Madison St., Chicago 6, Ill. 





CONFECTIONER, 400 W. Madison St., 
Chicago 6, IIl. 


THE MANUFACTURING CONFECTIONER 
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MACHINERY FOR SALE 


FOR SALE: 4 Merrow Cut Roll Can- 

dy Machines No. 820, 2 used, 2 new. 
Address A-1454, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, Ill. 


FOR SALE—Completely rebuilt and 

guaranteed Viscolizers and homo- 
genizers—all sizes. With standard or 
aew sanitary heads and pressure valves. 
Bulletin and prices on request. Otto 
Biefeld Company, Watertown, Wis- 
consin. 


FOR SALE — COCOA BUTTER 

PRESS, horizontal hydraulic type; 
6-Ft. CHASER, granite base and 
rolls, had very little use, both ma- 
chines manufactured by National 
Equipment Company, Springfield, 
Mass.; also MODEL U WRAP- 
PING MACHINE, manufactured by 
Package Machinery Company, Spring- 
field. All machines in very good con- 
dition. Address 1-9445, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 


FOR SALE one National Equipment 

24” Enrober with removable tank, 
suitable for chocolate and icing. Of- 
fered for immediate sale. Wire for 
prices and information. Address H- 
84410. c/o THE MANUFACTURING 
Conrectioner, 400 W. Madison St., 
Chicago 6. Til. 


FOR SALE—One Werner Semi- 

Automatic Ball Machine with 34 
inch ball rolls. Good as new. Archil- 
bald Candy Corporation, 1137 West 
Jackson Boulevard, Chicago. Chesa- 
peake 2700. 




















MACHINERY WANTED 


INE NATIONAL Equipment Cherry 

Depositor. Address A-1452,c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 


CASH for complete caramel making 
plant! Will buy any or all equip- 
ment for caramel making. Need one 
or two caramel wrappers immediately. 
Write: Box L-12448, c/o THE MAn- 
UFACTURING CONFECTIONER, 400 West 
Madison Street, Chicago 6, III. 


WANT—Dreadnaught, Bostonian or 
New Englander. Barbara Fritchie 
Chocolates, Frederick, Maryland. 











jor January, 1945 


ing plant for cash 


400 W. Madison St. 
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WILL PAY CASH for Mogul and 

Starch Cleaners. 
condition. Give full details, price and 
where equipment may be inspected. 
Address L-12442, c/o THE MANUEAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, III. 


WILL PAY CASH for Simplex 

Vacuum Cookers, Steam or Gas. 
Also Dayton, Racine or Ball 5 Ft. 
Cream Beaters. Advise condition and 
quote lowest price. Address H-84411 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Ill. 


WANTED—Brightwood box machine 

& Whiz volumetric packer. Candy 
Crafters, Inc., Stewart & Union’ Sts., 
Lansdowne, Pa. 











WANTED — Copper revolving pans 
preferably but not necessarily 38”— 


with or without steam coils. Candy 
Crafters, Inc., Stewart & Union Sts., 
Lansdowne, Pa. 


WANTED—Will pay cash for Sim- 

plex Vacuum Cooker, gas. Rich- 
mond Candy Mfg. Company, 810 N. 
Twenty-fourth St., Richmond, Vir- 
ginia. 


HOLLOW MOULDS — Canadian 

manufacturer would like to purchase 
quantity of used or new moulds for 
hollow chocolate novelties, for hand 
work only. Write Allan Candy Co., 
Ltd., Hamilton, Ontaria, Canada. 


WANTED—1 Model K Kiss Wrap- 

ping machine, rolling board, 50 gal- 
lon steam jacketed tilted kettles—100 
pounds pressure. Address K-11442, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Iil. 


MACHINERY WANTED: UR- 

GENTLY WANTED: Copper 
coating pans and Vacuum Pans; Tab- 
let Machines; Dryers and Mixers; 

















Must be in good 


CARAMEL WRAPPERS WANTED: 


One or two caramel wrappers wanted. Also, any or all equip- 
ment for caramel making, or will buy complete caramel mak- 


Write Complete Details to: Box L-12447 
THE MANUFACTURING CONFECTIONER 


Chicago 6, Ill. 


Jacketed Copper and Aluminum Ket- 
tles. Describe fully and quote prices. 
Address A-1433, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 West 
Madison Street, Chicago, Ill. 


WANTED: Package Machinery Com- 

pany GH-2 Wrapping Machines. 
Write full particulars as to age, condi- 
tion, serial number, etc. Address 
A1459, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago 6, Ill. 


MISCELLANEOUS 








WANTED to purchase going candy 

concern, large or small. Preferably 
Chicago or surrounding territory. C. 
W. Lubin, 383 Broadway, Chicago 13. 


CANADIAN CANDY MFR. would 

like to obtain the rights to manu- 
facture well-known chocolate _ bar, 
cough drops, or novelty confection, on 
royalty basis. Progressive organization 
selling from coast to coast in Canada. 
Address K-114410, c/o THE Manv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, III. 


MODERN Confectionery Store for 

sale at most reasonable terms. In- 
cludes fountain and lunch and _ all 
equipped for candy manufacturing. Est. 
25 years, fine location, low rent, near 
large theatre. Retiring on account of 
age and poor health. Write or phone 
Arcade Sweet Home, 211 S. Jefferson 
St., Peoria, IIl. 


WANTED—GELATINE will pay 

spot cash for any surplus quantities 
you have to offer. Address K-11441, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Ill. 


WANTED TO PURCHASE—Mat- 

hew Berman, “How and Why of 
Candy Making”, book of instructions 
on candy making and recipes. Write 
James H. Gross, 4750™% Chicago Ave., 
Chicago, IIl. 
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May We Suggest ...? 


H ad to take one of the children 
to the doctor for a check-up, 
recently. The experience proved doc- 
tors are human—at least, this one. 
“Doc.” offered us samples of a 
home-made peanut butter fudge. 
Haven't tasted fudge like that for 
years! Just enough peanut butter 
to produce a delicious flavor. Tex- 
ture was good, too; not pasty or 
coarse, but smooth and creamy. Wish 
there were more doctors like this 
one—the boy wants to go again— 
but the fee is just a trifle high, even 
for good peanut butter fudge! 

Some years ago, we met a barber 
who maintained an_ enthusiastic 
youthful clientele by the simple pro- 
cedure of giving lollipops to the 
younger generation who exhibited 
good behavior during the shearing 
process. The barber chair became a 
throne for the children—we never 
knew kids hair to grow so fast! 

Anyway, we exerted our parental 
prerogative (good phrase that 
though it means nothing these days), 
and insisted upon sampling the 
Christmas candy brought home from 
the holiday festivities (yes, some 
was brought home—a miracle, we'll 
grant). In our humble opinion (we 
are not the Candy Clinic), the hard 
candy, both the filled and the plain, 
was definitely up to par. We might 
criticize the ‘fil? of the boxes: we 
like candy and dislike a slack fill. 

And now to get off on the right 
foot for 1945, we'd like to express 
our thanks to the manufacturers 
who have sent sweet samples to “The 
M. C.” staff during the past year. 
“Sweets to the sweet,” we always 
say! 

We'd like a copy of a song of 
long ago. Remember that ditty, 
“Sweet Hortense,” one line of which 
is, “Before I go to see Hortense I 
always buy a nickel’s worth of pep- 
permints.” As a reward for your 
efforts along this line we'll offer a 
cordial cherry with a zipper opener! 
Come on boys, all together now. 

With restrictions tightening on 
many raw materials, we recall that 
noteworthy candy maker, who when 
called on the carpet to reduce the 
cost of his batches by omitting this 
and that, became disgusted and 
cooked up a batch of clear water 
in his vacuum pan but sadly in- 
formed the powers that be, he 
couldn’t find the batch; the high 
vacuum had pulled it over! 

Let’s continue to ‘put candy over’ 
to the best of our ability in this new 
year of 1945! 
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old us what they wanted... 
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PIONEERS \ << 
IN DESIGNING AND 
MANUFACTURING 
REFRIGERATED 
CANDY EQUIPMENT 
FOR HIGH-SPEED 
PRODUCTION 


EFRIGERATION CORPORATION of AMERICA 


241-245 West 64th St., New York 23, N. Y.— Cable Address “REFCAM” 


W. ie of EE it 
eae got it 


it will pay you to get in touch with us for more details 





TIME-HONORED PRODUCTS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


QUALITY 


UNIFORMITY 
DEPENDABILITY 





OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 


* For Victory * 
BUY UNITED STATES WAR SAVINGS BONDS 








